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Dear Cigar & Spirits Enthusiasts: 


will never forget when | was 18 years old, becomit member at 





my first cigar lounge. I was a young professional, I had my first com- 





pany, and was blessed enough to afford the executive membership 


price. | remember being the youngest member there for years. | was 





eager to leam about all the different cigars from the Fuente Family, 


Diamond Crown, Rocky Patel, Drew Estate, and of course the 
Cubans. | would sit with the owners and members on those late nights, trying 


to unwind aftera 13-hour workday. We would drink, and they would all teach 





me about the different scotches, bourbons, vodkas, blends, and brands 
Astime went on, I began studying different spirits. I was fascinated by the his- 
tory of them, the way they're made, and all the detail that goes into a single 
bottle’s design. I did a yearlong test on every cigar I smoked, and documented 
the way they would burn and taste. No detail would go undocumented. Each 
year my passion grew more and more for cigars and spirits. Over the past two 
years, I began to realize how passionate I have become about these products 
My biggest revelation was the extraordinary relationships, camaraderie, and 
conversations that were born with fellow cigar and spirits enthusiasts. Over 
the years, the bonding that I have experienced has never been deeper than 


sitting with my brothers over a great cigar and drink discussing life, politics, 





philosophy, business, family, laughs and good times. Some of my closest rela- 


tionships have emerged through the mutual love of rs. | have met every 





one of my mentors over a cigar, with conversations starting as simple as “What 








you smoking there?” of, always the most fun, “lets play some poker.” 


I believe that there is nothing in life like a great cigar, your spirit of choice, 


and good company. | have now owned three businesses, and this magazine is 





my newest passion. | believe that there is a certain bond, respect, etiquette, 
and brotherhood that we carry for the hobbies we all share. I would like to ded: 
icate this publication to my great friends, who I call my brothers. They have 
& 


mentored me and led me through life, business, laughs, and sorrows, Cigi 





Spirits Magazine and Club CST are not for just anyone, It is for gentlemen, 





the charming woman, and establishing new business or personal relationships. 


Dedicated to: 

Merl Hill, Mr. MD, Don Wetherall, Dominic Minaldi, Ray Espinoza, Ed Baldus, 
Kevin Madock, Tuesday Night Guys at the Bam, Poker buddies, Sean, and Angela. 
To all of you, | tip my hat humbly and say thank you. Each one of you has touched 


my life in some way. I dedicate this magazine and club to you 


God Bless, 


Lincoln B. Salazar 


Chairman & Publisher 
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Once in a great while something 
wonderful happens. From grandfather to 
father to son, generations produce tobaccos 
perfected across decades. For years this was 
the private blend of Nestor Plasencia. 
Now it has a name. 
Pura Sangre. 


And now Pura Sangre is available at selected 
cigar retailers beginning August 2011. 
Taste History. Taste Legend. Taste Greatness. 


ANSANGRE 


A G U A 


For Information on Pura Sangre Cigars and how you can become 
NTs cenis nor ver eared @ Pure Sangre Retailer, call 1-800-358-8100 or visit Ventura Cigar Company 
‘at booth 800 at the 2011 IPCPR show in Las Vegas. 


Ve 
BESS Csi @ 














LOUNGE OF THE MONTH 


The Tobacco Barn in 

Lake Forest, California, 

is located at 

23532 El Toro Rd, Suite 13 


It’s What's on the Inside ‘That Counts 


by JON SHAKILL 


First Impression turo Fuente, Cam: AQ, AV 1 Romeo y Julieta among oth: 
Driving into the older looking and relatively nondescript shopping center ers. The pipes included IK Meerschaum, briar pipes from Savinelli, Bjarne, 


where the Tobacco Barn is located, you would not expect to find one of the Porsche De 


finest cigar and pipe louny ( Califomia. spping cen. 
ter off of El Toro road is dece r hing special to the ty The Lounge 


bystander. After walk pt still not be par- Moving to the back of t we found the entrance to the members’ area 


ticularly impressed by the outer appea Jerein lies the irony. App E pack door is a luxurious and classy leather sofa-clad 
ing just a few steps before the front sl greeted k tes leisure 2 mn. As we walked in, we were greeted 
with the sweet and enticing smell t and pipe tobacco wafting ful gentlemen, and got the sense that this was truly a 
through the air. A few steps farther ar the front of the cigar and pipe man’s-man place. Once we sat down on one of the comfortable leather chairs, 
shop, one will find a wide array of : it wase k in and feel at hi ially among the members who we 
yed tobaccos. Amid the selection an r necessities like lighters, cutters, found were enjoyable to be around. The lc area lives up to the philosophy 
pipe cleaners, and more of the Tobacco Bam, which is t mfortable place to enjoy a wide 

selection of quality cigars ‘ s. In additi the elegant 
The Shop lounge seating and we sles, the facility also includes a shuffleboard 
Upon entering, customers are gree y the friendly and helpful staff thar cre- table, dart boards, a le gli multiple mounted widescreen TVs, and 
ates a warm and welcoming atmosph nas we entered, they were an enormous 14’ wide projection TV system fe . events, and sports. 
happy to help us find the perfect cigar or pipe, and answer any of our related Above and bey ring re are the benefits that come along 


questions. The premium cigar collection we wimested included Padron, Ar- with being a me his includes the full use of facilities, a 20% discount 
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on all boxes of cig Jan open invit all events 
with up to 5 guests. Patrons will find that the lounge provides 
a cordial and enjoyable experience for any cigar and pipe en 


thusiast 


History 


The Tobacco Barn has been around for quite a while, se 


the needs of cigar and pipe smokers since 1929. They 
also been serving the « »mmunit 
tailer of cigars, pipes, tobacco, and more, to customers actos. 


the country. The Barn first of das the Prescription Pipe 


in what was then known as th 
Southern California. In 19¢ 
and finally in the early ‘70s settled 


where it resides today as the Tob: 
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i. 


(Ron McLaughlin, 
Gibbs, and Jeff [ 


ranso) created a sizeable lounge for cust 


In January of 2006, the ne 
Peter Beiarl, Chad Meisinger, Mil 
expanded the inventory of cigars and pipe 
Tobace 


e County’s finest ci 


helped make the Barn what it is tod: 


i lounge 


Closing Thoughts 
Tobac 


z of their new 1,400 squi 


ated the 


igar & 


On June 26, 2010 the Barn 
grand openit 
pipe lounge. The opening of the new lounge is a kind 
of renaissance for a shop and club that ha 

in various forms since its first appear 
latest incarnation is surely to continue 
of the Barn, which is to 
to enjoy a cigar or p 
cliché, never judge ak 

story, and character that lie within 
greater i n than at first 
Barn in Lake Fore 


For its lengthy 


California certainly 


category 


and pipe lounge, its modern day rebit 
F 


welcoming club, and its great selectic 
the Tobacco B 
Month design: 


www.tobacco-t 


tobaccos and accessories, 
month's Lounge of th 


information, visit herp: 





A 


——" 
——I 
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to face networking and pitching may seem traditional by some standards, but you do business 
with people, not with computer screens, and that is still the way things are done in the pro- 
fessional world. Bars, lounges, and cocktail parties have long been a classic background for 
closing deals, meeting new clients, and networking. There is one location that has recently 


been overlooked by many in the mainstream: the cigar lounge 


Your local cigar bar may be thought of simply as a place 
of refuge and relaxation — where you go for the hour long 


vacation that is a cigar, but it can facilitate another 





use as 





well: business. Think of your favorite cigar lounge. It’s 
warm, comfortable, friendly, but quiet enough to enjoy 
yourself, and hold the type of deep, intelligent conversa 
tion that typically accompanies a fine cigar. The setting 
is elegant without being pretentious. It is both classy and 
classic. The lived in leather of the seats, the worn oak of 
the floors, the calm, confident conversations, they all add 
to the atmosphere of the lounge. Every cigar lounge feels 
familiar, even if it is your first time there; yet every one 


has its own unique character that makes it yours. 


The soft white veils of smoke gently float from the fine 
tobacco. The sweet odors of competing Maduros or Con- 
necticut shades smell strangely like... what is it? Oh yes, 
it's success. The rooms permeate with a feeling of cama- 
raderie and charisma. There is an air of sophistication in 
a cigar lounge that is hard to find anywhere else, The 


clientele is, of co 





se, second to none. They are just as 


puch a reason to frequent your lounge as the puros 





stacked in the humidor. 


There is little question why a cigar lounge is the ideal set- 





to break the mundane drudgery of the conference 
room. End a dinner meeting with a cigar. Burn one on 
your lunch break. Take a client to a cigar lounge rather 
than out to a coffee house. The environment simply fos- 
ters conversation, and once you light up, you have a cap- 
tive audience for at least half an hour. Get to know who 
you are dealing with. Share jokes and have a laugh. Show 
them that you are comfortable and confident outside of 
work as well. The lounge allows you to really get to know 


someone, even if you have worked together for years, It 





brings out a person's character. Cigars open us up. They 





can lower inhibitions without dulling the senses. They 


relax us, while keeping us very aware 


The cigar bar is a place to meet new friends, and catch up 
with old ones. It isa place to listen to stories and tell some 
of your own. It is a place of commerce and business, where 


a handshake and a business card are as appropriate as a 





loosened tie and butane lighter. It is a backdrop for suc- 
cess, camaraderie, and culture. The cigar lounge offers all 
of this and more. So the next time there is someone you 
need to impress, or simply get to know better, slip your fa- 
vorite cutter into your suit pocket, and invite them into 
the walk in humidor. Impress them with your casual 
knowledge of how to pick a fine puro, and introduce them 


to joys of the cigar lounge. You'll have their attention long 





enough to close any deal without feeling rushed, from a 
simple introduction to a full fledged campaign - and how 


better to celebrate than with another cigar? 
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NoHo’s Premiere Neighborhood Bar, Restaurant & Event Venue 














818.980.2555 


www.thefederalBar.com 


5303 Lankershim Boulevard, North Hollywood, California 91601 



































¢ feature 6 of the finest, most 
prestigious, and most popular 
cigar brands in this issue of 


Cigar & Spirits Magazine, For 





each brand, we've included 
three diffe 


in varying sizes, wrappers, and 








ent lines of cigars 


composition. One thing that 
all of these cigars have in 
common is complex flavor 


that is pleasing to the palate. Of course they don't all taste the 





same though, as each has its distinct aroma, subtleties, and 
strength. They also have varying price ranges, from the more value 
oriented, to the more expensive, but in our opinion each is worth 
a try. We feel that the brands and cigars that we highlight here are 
worthy of any discerning cigar lover. It is up to you to decide which 


you prefer and for what occasion. 


Editor's lop 
Cigar Picks 


We make sure to sample all of the cigars that go into our ma; 





ne, 
and come to agreement on which brands and lines to feature. Some 
are from relatively newer companies that are popular and have 
proven themselves praiseworthy in a shorter time, like Rocky Patel 
and Drew Estate. There is also Oliva, which came along in 1995 
but traces its roots back to 1886. Others are from classic brands 
that have been around for several decades and cemented their 
place in the cigar history books, such as Artuo Fuente and 





Padron, or in the case of Villiger Stokkebye over a cen- 
tury. We are sure that you'll find something in this line 
up that you can truly enjoy. If you have any burning 
opinions or comments after sampling any of these 


cigars, please let us know! 





Hx 


=CA 


Tepe 






ie Hal 





nessa 


151TH ANNIVERSARY 6 1/2 X 52 
This cigar was created by Rocky Patel to 
celebrate 15 years of making some of the finest 
premium cigars in the world. Box pressed with 


uadorian Habano 





an oily, though silky 
wrapper, Nicaraguan binder and filler, the cigar 
draws and burns evenly. Delivering a rich, nutty 
smoke that leaves cedar and hickory flavors on 


the palate, this is a medium to full-bodied cigar. 





a 


Se 





PATEL BROTHERS 6 1/4 X 52 


Patel Bros. is a collaborative effort between Rocky Patel and his brother Nish. 


SUMMER 2011 


Broadleaf Maduro wrapper and a bold N 


Carefully handcrafted in Nicaragua utilizing a dark, oily Pennsylvania 


raguan long-filler blend, 





Patel Bros. delivers a rich, full-bodied array of flavors. Notes of cocoa, 
black coffee, spices and oak coat the palate as a smooth, slightly 


sweet finish rounds out the mix of this powerful cigar 


Roc 
Pate 


Decave 6 1/2 x 52 
Featuring a dark Sumatra wrapper, the Decade 
was created to commemorate Rocky Patel’s 10th 
Anniversary in the cigar industry. The Decade 
may very well be his finest blend yet. It is an 
unforgettable cigar with a smooth, rich, and 
complex flavor. This medium to full-bodied cigar 
is made with a binder and fillers that are kept 


secret. Its extreme balance and distinct taste 





are unforgettable. 
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VILLIGER 1888 Ropusto 4 3/4X50 
This 120th anniversary celebration is a new cigar that 


represents a marked departure from its roots. This cigar is 





great for the craftsmanship for which premium cigar-making 
is known, Medium bodied, this cigar is made with an 

Ecuadorian Deslorado Connecticut Shade wrapper, Mexican 
binder, and filler from Nicaragua and the Dominican 


Republic, creating a rich and complex flavor. 


Villiger Stokkebye 





os 


La Lipertap Rosusto § X 52 


VILLIGER SERIE DOMINICANA RoBuSTO § X 48 
The experience and expertise of Heinrich Villiger and his Swiss 
family has led to the creation of the ultimate value cigar. Handmade 
in the Dominican Republic with a wrapper from Ecuador, binder 
from Peru, and filler from the Dominican Republic and Nicaragua, 


this cigar draws easily and packs complex flavor at a low price. 


Made in the Dominican Republic, this full-bodied cigar is a blend of 


the highest quality leaves from various growing areas. The Habano 


seed wrapper and the Nicaraguan seed binder are both grown in Peru, 


while the filler is mainly ligeto tobaccos from the Dominican Repub- 


lic and Nicaragua. The combination makes La Libertad reminiscent 


of the fine cigars from a bygone era. 
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Acip Kuspa KuBa 5X 54 
This cigar is coined “An Aromatic Powerhouse” and for good 
reason. The Kuba Kuba is the most aromatic of all the Drew 
Estate Acid cigars, and is jam-packed with lush, complex aromatic 
tobacco that is taken to the extreme. Handmade in Esteli, 
Nicaragua this unique medium-bodied cigar is infused with over 
100 botanical oils and herbs, making for an interesting cigar 


smoking experience. | 


‘TaBak Espectat Rost 





»NEGRA 5X50 


This blend of Nicaraguan tobaccos, with a Broadleaf Maduro 





wrapper, is infused with a special selection of dark roast 


Nicaraguan Selva Negra coffee. Starting off with the slight flavor 





of espresso, this intriguing cigar evolves into a more traditional 


medium-bodied Maduro half-way through. The construction of 





the cigar creates a unique look with the purposely unfinished foot, 





which doesn’t negatively affect the burn. 


Drew 
Estate 


Joya DE NICARAGUA CABINETTA SERIE No.7 TORO 6X50 
The Cabinetta Serie is blended with mellower mild to medium-bodied Nicaraguan fillers, 


held together by a Nicaraguan binder, and an Ecuadorian wrapper with added Nicaraguan 





ollo around the upper part of the cigar. This blend delivers a smooth velvety smoke with 
the nuanced flavors of almonds, cedar, and spice. With a nice draw, solid construction, and 


sweet aroma, this is a quality milder cigar. 
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PapRon Si 


S 
From the Padron Series founded in 1964, the 4000 is 
made using sun grown Nicaraguan tobacco that is aged for 
at a minimum of two and a half years. Available in both 


Natural and Maduro wrappers, this cigar offers superb qual- 





ERIES 4000 6 1/2 X 54 


ity at a value. Medium bodied, this fat cigar takes time 


to smoke but is worth it for the rich aroma and subtle 


1926 Serie NO.6 43/4X50 
Released in 2002 to commemorate the 75th birthday of 
Jose O. Padron, this box- pressed cigar is made with refined tobacco 
that is aged five years. Available in sun grown Natural and 
Maduro wrappers, the 1926 Serie has an exceptionally smooth, 


complex, balanced, and full-bodied flavor. This Nicaraguan Puro 





packs a punch and is among the most exclusive of the Padron lines. 


Padron 


1964 ANNIVERSARY Series A 8 1/4 X 50 
Introduced in 1994 to commemorate the 30th anniversary of the 


company, this box-pressed line consists of ten sizes that are all avail- 








1 


able in sun grown Natural and Maduro wrappers aged four years. The 
“A is the largest of the series, perfect for the lover of huge cigars and 
worth the time it takes to enjoy. This medium to full-bodied 


Nicaraguan Puro is packed with flavor. 
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coffee bean flavor. 








FUENTE FUENTE OpusX 6 1/4 x 48 
The first ever Dominican Puro and the pinnacle of 





cigar perfection. These rare and celebrated cigars are 
bom of the exclusive Fuente Fuente OpusX wrapper 
tobacco cultivated in the mineral rich soils of 
Chateau de la Fuente. The Fuente Fuente OpusX 
Perfecxion X shown here is available in both boxes 


and hansom metal tins of three. 





Tue King T 7x 49 
Part of the enormously successful Chateau Fuente line, this is the first tubo cigar developed 


by Arturo Fuente. The exquisite packaging, depicting the famed Chateau de la Fuente, carries 





equally magnificent. This Churchill features an aged Connecticut Shade wrapper 





around the Fuentes specially aged long Dominican filler and binder. King T cigars are 


also accompanied by the signature cedar sleeve found in all Chateau Fuente cigars. 





Tue Macy 





MR 51/4x58 

This line features an exclusive Rosado Sungrown wrapper, culled from the lower 
primings of fine Ecuadorian tobacco plants and aged for nearly a decade. 

Magnum R appeals to cigar lovers who enjoy a creamier and smoother smoking 

experience without sacrificing flavor. The newly released Vitola 58 is destined 


to become another Fuente classic. 
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SerieV 6x56 
This premium cigar is a fine blend of Nicaraguan long filler tobaccos. 


ecially blended 
with Jalapa Valley ligero and a Habano Sun Grown wrapper, the Serie V delivers full 





bodied flavor while maintaining its smoothness. With notes of coffee and dark 
chocolate, there is a subtle and well balanced spice throughout the smoke, 


delivering a complex flavor. 


CAIN DAYTONA 6X 54 
From Oliva's Studio Tobac project, this cigar 


is a Nicaraguan Puro made with a Nicaraguan 
e Habano wrapper, Nicaraguan Habano binder, 
and Jalapa Valley filler. The complex flavors 
hit the palate with a distinct smoothness and | 
easy draw. Made with ligero filler and the 
milder Habano Wrapper creates a nice com- 


pliment for those that enjoy full flavor while 


not being overpowered. 


CONNECTICUT RESERVE 7 X50 
Made with a Nicaraguan binder and filler, and Ecuadorian Connecticut Shade 
wrapper, this cigar is a mild body blend. Not the typical full-bodied Oliva cigar, this 





lighter blend is complex in flavor, yet not overpowering. The flavor has a hint of 
sweetness with the subtle taste of toasted nuts, making for a great experience on the 


palate. Flavor is not lost with the mild body. 
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FEATURED SHO' 


Harlem 


: NOLET SPIRITS 
First CONSUMER BRAND 
INTRODUCTION TO THE U.S. 
CE KETEL ONE VODKA 





by JON SHAKILL 


fter work on a sunny Friday afternoon, we 







t the bar in a local restaurant 





What better way to 





1 reflect on the day's events than 


relax and 
with a couple of friends, tasty food, and a 
irit or two? We ordered some appetizers 


and reflected on the week, feeling at ease with the simple 


wa 
ARLEM fact that the weekend had begun. 
Having gotten some fe our stomachs, we decided 








SERVE ICE COLD to ord jlancing at the bar, a black bottle of 
KRUIDEN LIQUEUR liqueur called HARLEM, with “Product of Holland” on 
the label, caught our attention. We asked the waitress 

about the intriguing bottle and she suggested we try a 












shot of it, as it was a newer addition to their restaurant's 
spirits. After a brief moment, we all agreed that trying 
omething new was a great idea. We told the waitress to 





sense of the flavor 





1 


g us each an ice cold so we could get a 





ide for ourselves if it was worth 










the novel experience tly thereafter, the young lady 








returned and serv h our shot, which we con- 


firmed was ice cc cers toa good day and to 


f course to the start of 





trying somethin; 


the weekend. 





Takin 
HARLEM was effortless and reall 





g down the dark brownish-black colored shot of 








n'teven require a 





chaser. It wen! g flavor 


The flavor is be 


and a hint of mandarin rolling 


h even with its 


aroma of herbs and spices 





ff the tongue. It was a 





distinctly different 





inking experience with almost 
no bitter kick as it went down. With this in mind, we 
decided to include HARLEM as our Featured Shot of 


the month 
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HARLEM RECIPES 


THE HARLEM® SHOT 
* 1 oz. Ice Cold HARLEM® 
There is no better way to experience 
the boldness than a shot of HARLEM, 
served ice cold 


FLYING DUTCHMAN 
* 1 0z. HARLEM® 
* 1/2 oz. Aged Dark Rum 
Combine ingredients in a shaker with ice and 
shake. Strain into a shot glass 





Released in the Fall of 2009 by Nolet Spirits USA, HARLEM isa kruiden- 
based shot drink imported from Holland, which is meant to be served ice 
cold. Kruiden is the Dutch term for herbs, which gives the liqueur its bold, 
smooth taste. HARLEM represents the Nolet Family's first consumer 





brand introduction to the United States since the widely known and re- 
spected Kettle One Vodka, which was introduced in 1983. HARLEM is a 
special project of the Nolet family, one that has been in the making for 
decades, and will play a central roll in the future of Nolet Spirits USA ac- 
cording to its President and CEO Bill Eldien. “The launch of HARLEM 


SLAMSTERDAM 
* 1 ounce HARLEM® 
¢ 1/2 ounce Cola 
Combine ingredients shaker with ice and stir. 
Strain into a shot glass 


THE O'HARLEM 
* 3/4 oz. HARLEM® 
* 3/4 oz. Irish Cream Liqueur 
Pour HARLEM into a shot glass. Using a bar spoon, 
slowly pour Irish Cream on top of the spoon to 
layer it under the HARLEM 


RED LIGHT 
* 10z. HARLEM® 
* 1/2 oz. Pineapple Juice 
* 1/4 oz. Grenadine 
Combine ingredients in a shaker with ice 
and shake. Strain into a shot glass. 


COCKTAILS 
HARLEM® & GINGER 
* 11/2 oz. HARLEM® 
* 3 oz. Ginger Ale 
Serve over ice in a rocks glass witha 
squeeze of lemon. 


DUTCH PUNCH 

* 11/2 oz. HARLEM® 

* 11/2 oz. Cranberry Juice 

* 3/4 oz. Pineapple Juice 

* 1/2 oz. Grenadine 

* 1/4 oz. Fresh Lime Juice 
Serve over ice in a highball glass 
and garnish with a pineapple. 


[in 2009] represents a new chapter in our family business” said 
Carl Nolet, Jr, Executive Vice President of Nolet Spirits USA. Nolet also 
says that “We're thrilled to enter a growth category with such an excep- 





tional product and to share a piece of our family history with our U.S, con- 
sumers.” 


The next time you decide to sit down for happy hour, look for the black 
bottle of Liqueur behind the bar and give ita taste for yourself. It's sure to 
be a distinct shot taking experience. 
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Express Your Freedom. 


“So's 





ELIBERTAD 


A unique new blend for those who enjoy their persona! freedoms. 
Available at the finest tobacconists across the United States 


VSicigar.com 





Orange 
remium Vodka 


THE WORLD’S FIRST VODKA 
DISTILLED FROM ORANGES 


veryone knows that Florida and oranges go hand in hand. It’s 


like Las Vegas and gambling, or New York and finance, or 





perhaps like a cigar with spirits. From the Florida orange juice 





found in stores across the nation and elsewhere, and the ex- 
panses of orange groves in the state itself, to even Orange 
County, Florida. Although Orange County, Florida is notably 





less popular than “The OC" in California, the former has a lot more or- 
anges these days. So what's my point here? The point is that the world’s 
first vodka distilled exclusively from oranges captures the essence of 
Alorida in 
state of Florida, is also the first vodk: 


bortle. It's fitting that the very first vodka produced in the 





listilled from oranges. Thus comes 








4 Orange Premium Vodka from Imperial Brands, a subsidiary of Belvedere 


SA. 


We first discovered 4 Orange Vodka in Las Vegas at the Nightclub and 
Bar Convention in March of this year. The eye-catching booth adorned 
with crates of oranges and the sleek modern bottles of vodka, as well as 
fake miniature orange trees, tugged us towards the brand when wondering 
the convention floor. The attractive model in a blue sun dress and farm 
hat didn’t hurt either, but I digress. Having the chance to sample the or- 
ange vodka on the spot was great. The fresh citrus taste is subtly sweet and 
tangy, and of course distinctly orange flavored. But the best part about the 
vodka is that it’s orange based, not just orange flavored. It’s not every day 

wail that you come across a “first.” We knew right then and there that we were 
on to something special. 


T oy. es 


oranges? The process begins when fresh oranges are picked from the Peace 





ers of 4 Orange Vodka actually distill a vodka out of 


River growing area in the southwestern part of the Florida peninsula and 
then taken to an orange juice processing plant where the juice is extracted. 
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The small amount of juice remaining in the or- 
ange is then converted into citrus molasses and 
taken to the Florida Distillers Company, the first 
registered distillery in Florida. A special yeast 
and fresh water are added to the molasses, which 
is then fermented under controlled temperature 


conditions. From the orange mash, the alcohol 





is taken out in the form of a “high wine” which 





is then put through a meticulous distillation 
process, being distilled four times. The end re- 
sult is a purified 80 proof clear vodka. Amaz- 
ingly, it takes the equivalent of twenty oranges 
to make one 750ml bottle of the stuff! The spirit 
is made in an eco-friendly way that is sustain- 
able, with no waste resulting from its creation, 


which is an added bonus. 


Not just any oranges go into the making of the 
spirit. Four specific types of oranges are chosen 
for their unique flavor characteristics and natu 
ral citrus aromas. The oranges used are the Par 
son Brown, Temple, Valencia, and Hamlin 


varieties. The Parson Brown orange, which was 





brought to Florida from China in 1865, is espe 
cially juicy with a thick pebbled rind. Temple 
oranges, brought to Florida from Jamaica in 
1896, are a sweet mandarin-orange hybrid. The 
Valencia accounts for about 50% of the Florida 
orange crop, and has a bright orange flesh that 
is nearly seedless. Last but not least, is the very 


sweet Hamlin orange that has a low acidity, and 





came into existence by chance is 1879. As you can imagine, important consideration was given to selecting 


the orange varieties that truly give the vodka its Florida spirit 


The people that introduced 4 Orange to the world are Chester Brandes, President and CEO, and Timo Su- 
tinen, Vice President of Marketing & Business Development, Imperial Brands, Inc., which is a wholly owned 
subsidiary of the French spirits giant Belvedere. Mr. Brandes helped launch Stolichnaya vodka in the United 
States in the 1970s and Mr. Sutinen started his career with Finlandia vodka in his native country of Finland. 
The two men came together while working for Cruzan Rum in West Palm Beach, Florida, which was the 


start of a lasting business relationship. After Cruzan Rum was sold, Belvedere approached Mr. Brandes to 








4 Orange Vodka Recipes 











Heat Wave 


1.5 oz 4 Orange Premium Vodka 
Cherry Tomatoes 

Red Chiles 

Basil Leaves 

5 oz Simple Syrup 

Dash Bitters 


Muddle Tomatoes, Chiles (chopped), Basil, 
Simple Syrup and Bitters in a mixing glass 
Add Vodka and ice 

Shake and strain into a martini glass 
Garnish with a skewered Chili and Cherry 


Created by Joshua Liberman, Master Mixologist 
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start a U.S. based subsidiary, which is today Imperial Brands. It was this chain of events that led to 


creating the world’s very first vodka distilled from oranges, and the first vodka from Florida. 


So how has 4 Orange Premium Vodka been received so far in its Florida birthplace? Well according 


to Chester Brandes, “4 Orange has been extremely well-received in its home state of Florida because 





it is a unique new spirit that defies the category norm while simultaneously benefitting the envi- 
ronment. Florida has redefined vodka with its iconic oranges the way the French defined wine with 
their grapes, and we are looking forward to sharing this groundbreaking new spirit with consumers.” 


Brandes makes a compelling argument for a pioneering spirit in the heart of orange country. 


If you haven't yet seen 4 Orange Vodka in a bar or store near you, expect to stumble across the 
brand soon as it spreads across the nation. Or better yet, keep your balance and find a place that 
sells it, it will be worth the $24.99 for the experience of trying something refreshingly new and in- 
triguing. We've found something special in this first of its kind spirit, and we think that you will 


find the same. — By: Jon Shakill 





4 Orange Vodka Recipes 





Pink 
am Fl 


| BS. 


amingo 


* 10z4 Orange Premium Vodka 
» .5 oz Marie Brizard Triple Sec 
» .5 oz Simple Syrup 

* 1 oz Fresh Lime Juice 

* 2 oz Cranberry Juice 

» Lime Wedge 


Combine ingredients in a shaker 
with ice, Shake and pour into a 
stemmed wine glass 

Garnish with a Lime Wedge 





w 


Created by Joshua Liberman, Master Mixologist 





] 4 Orange Vodka Recipes 


Sophisti 

* 1 oz 4 Orange Premium Vodka 
» Cucumber Slices 

» 5 oz Simple Syrup 


» 5 oz Fresh Lemon Juice 
» 5 oz Sparkling Wine 







Muddle Cucumber and Simple 
Syrup in a mixing glass 

Add ice, Vodka and Lemon Juice 
Shake and strain intoa 
champagne flute 

Top with Sparkling Wine 
Garnish with Cucumber 


Created by Joshua Liberman, 
Master Mixologist 
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“The #1 Humidor in the World” 


jar Aficion 


“The best buy of the boxes” 


1999 


“It's performance was superb" 
Rated “Best Buy” — March 1997 


Sy 


“rN 
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DANIEL MARSHALL 


A Symbol of Quality Since 1982 www.DanielMarshall.com - 800 923-2889 - Fax 714 550-0631 


4.183 JOIN THE CIGAR & SPIRITS 
= TASTING CLUB! 


TAMU VCGAK ANU BAUY Lg ( IGARS PIRITS 


. Hag jaztinve 


STOCK LAMINATED TOBACCO BAGS 
STOCK IMPRINTED CIGAR AND Hoes BAGS 


ZIPLOCK BECLOSABLE. cIGeR AND JOBACCO BAGS 


CUSTOM PRINTED CIGAR €ND TO BAGS ee | 


= a | The Cigar & Spirits Tasting membership gets yum a 
< subscription to the magician and special exclusive 
z | cffers cond deals. Visit wero. CigaruandSpérits come to sign 
ond US ON AUGUST 12TH, 2011 AT THE HYATT REGENCY 
IN NEWPORT BEACH, CA 
THE ORANGE COUNTY SPIRITS TASTING ON 
FRIDAY FROM 3PM TO 10PM 
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here are certainly plenty of 
(lucky) opportunities to try new 
spirits in the course of my travels, 
visiting bars, restaurants and root- 
ing around in the liquor cabinet 
for something I'd overlooked, | 
recently found a bottle of Grant's 
8-year old Scotch my father 
brought to my wedding 19 years ago up there; I think 





he worried you couldn't get Scotch in California. But 





if you want the full frontal assault of all the industry has 


to offer in one go, there’s nothing like a big liquor show. 


Two years ago I had the opportunity to serve as a 
judge—alongside Junior Merino and Yuri Kato-in a 
vodka competition at the New York Bar Show. We had 
to evaluate thirty cocktails in about an hour. As we 
worked, I asked Kato, 
this?" She replied, “I'm off to do this again in San Fran- 





‘0, what's next for you after 


cisco.” I was goggle-eyed, thinking, “You get paid to do 
this! Sign me up!” Anyway, after the tasting | was in- 
terviewed on local TV. 1 had all sorts of trenchant 
comments about my favorite drink (The “Bing-A- 


Ling”) and the state of mixology generally, but all the 





TV station aired was, “I’m not nearly as drunk as I 





thought I'd be after that.” It sure made my patrons at IS 





Vodka proud. 


Fast-forward to Wednesday morning, March 9th, when 





I meet my friend Lincoln r, the founder of Cigar 
& Spirits Magazine with the Editor Jon Shakill, and we 
line our stomachs—I had my second burrito in 12 hours 
(it poorly compared to Tuesday evening's one-pound 
monster from Chipotle)—to tackle the Nightclub and 


Bar show in Las Vegas. 


This show has warped over the years. While some 





major brands like Méet Hennessy, Svedka and Diageo 





have left the show, some genuinely big players—Patron 
Spirits, Beam and Brown-Forman among them—were 
back this season. The quality and mood of the ex- 
hibitors was higher than in several years past, though 
the floor wasn’t as raucous as the New York show, where 
at one time sloshed delegates had to be escorted from 
the premises. And, while we noticed fewer exhibitors 
overall, it still challenged us to cover them all in a day. 








/e started with the tequilas, which were conveniently 


THE LAS VEGAS NIGHTCLUB segregated under the Spirits of Mexico banner, which 


holds a big tequila festival in San Diego each fall. By 
& BAR CONVENTION and large they were lovely, family run operations, Stand- 
outs were Corralejo Tequila, whose anejo had a pro- 


nounced but not unpleasant lilt in its finish from its 
by HENRY ESHELMAN aging in scotch barrels, smooth and subtle QV (Querido 
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Viejo) Tequila, as well as a 
tequila that exhibited outside the Taste of Mexico, Baluarte. They make an 
excellent silver and reposado that come in a distinctive frosted (another 
trend) black bottles unlike the squat containers used for most tequilas. One 


company, Kah, gets unabashed double duty from using the very same skull- 
shaped bottle Crystal Head Vodka uses, but each bottle is hand-painted in 


wild Day of the Dead meets lucha libre colors. 


De 
ard to separate from hype and 
I think the Situs 


Out on the main floor, attention must be paid to The Situation's vodk: 


ith vodk: 


there’s more than enc 


votion. flavor can often be 


gh to go around here jon must 


think himselfa pretty lucky guy tohave ridden to success in the spirits realm; 


no matter what people say about him and Jersey Shore, millions of prospec 


ay to TV's and DV ly Thursday 


I was partial to the “straight” spirits from Michter’s of Kentucky 


tive “Devotees” make their pretty dutifu 


nights. 
They boast a fine rye from the company’s history as America’s oldest distill- 


ery, founded in Schaefferstown in Eastern Pennsylvania. Now, the owner 


SUMMER 2011 


es about doing busi 


st single liquor account in 


ness in Pennsylvania, which used to be the |. 
the world 


We observed one strong trend: cream liqueurs. Perhaps chasing the success 
of Patron XO Café, offerings ranged from a vanilla cream liqueur to “hard 
chocolate milk” and cream limoncello. There was also NutLiquor—yep, 
peanut-butter flavored vodka. It was surprisingly good; the peanut taste fully 
J the spirit from aroma to finish; it didn’t feel glued on as an after- 
vodkas do. 


Tt features an unfortunately 


as lot of flavored Ironically, it’s made in Temperance, 


amed drink called Monkey Nuts, 


Ise called 99 Ba- 


Michigan 


which consists of NutLiquor with a splash of something 


nanas. | didn't try this. | also didn’t try Cougar Juice vodka, because, con 


trary to the brand’s call to action, the cougar just wasn’t in me. Cougar Juice? 


Tiger Blood 
did try and loved 4 Orange, an organic vodka distilled from four kinds of 


These poor bi are getting milked for all they're worth. 1 


cats 


Florida oranges from the owners of Sc 
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freshing, not oily; the fla 
vored vodka category succeeds best when the spirit really feels infused rather 


than “flavored.” 


Most exhibitors strove mightily to get show delegates into their booths. One 
company that built portable bars hired a mentalist. Rums of Puerto Rico slung 
drinks from a40-foot bar. Bi 
Marlboro had a smoke-free trailer for sampl 


SNUS “like goose,” confound iti 


m Brands’ booth oozed prosperity and elegance 
their snuff pouches called 
gs 


kers looking for free packs (last 


year’s exhibitor Santa Fe Natural Tobacco Company, makers of American 


ad be 


20th babes in Sue Sylvester ( 


Spirit, were absent). Almost everyone 0th babes.” There were 


booth babes in nurses’ jee tracksuits, 


booth babes in angel's wings, booth babes in coach’s outfits, you name it 


Lincoln, Jon, and I politely made the rounds. But you can'tbe polite and chat 


up exhibitors—many of them brand own: outique distillers—without 


wad ee 


their offerings. 


And some of them have a whole range to try; tequileras, for example, always 


ado and an anejo. 


have asilver, a repx 


So, no matter whether you spit it out 


or not, a hundred-plus tiny sips ing to lead up to something. Lincoln's 


manifested itself in a grow finally irresistible desire to visit Jimmy Buffet's 
Magaritaville at the Tropicana (where d my st 
his Editor Jon Shakill and I finally 


arish Strip-side theme venue. A fitti 


eekend). After about 


an hour of hectorin ve in, quit the show, 
Ja day 
Vodka 


from Lithuanian Spirits) to those dating back to the first distillery in the 


American Whiskey). 


and headed for the ay to et 


that we spent sampling spirits from those just launched (like Ozone 


United States (Michter 


As we sat and enjoyed our margaritas and tower of barhacoa nachos, discussing 
what we felt was a useful convention, the flat winter light sunk between the 
big new hotels, yet still cast a warmth over the Las Vegas Strip that favored 


those clinging to the rail outside 
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ADULT CHOCOLATE MILK 


JUST C 


Blend with ice and enjoy! 


x | Retaste | ae 
your youth. 


“HO PROOE. 


“3 ®) 
www.adultchocolatemilk.com 











A \ Idi ’ Se 
Like most soldiers, when I was in the Army a significant portion of 
rom (C any daccaable lnccone ent to alcohol 1k hacsorseing rhe cal 
ture of the military. Beer and whiskey on the weekends were normal, 


and enjoyed in the company of our brothers in arms, I developed quite 
a taste for bourbon and scotch, and consider myself somewhat of a 
to ine sisi cur-s09 thu ols daata ted my Cleat ay ppisioo gn 
the various types of whiskey, and get my recommendations for special 


occasions. Upon ETSing I kept my affection for fine spirits, but felt 
RESULTS OF A BLIND TASTIN 





thar | needed to expand my cultural horizons to wine as well. It isan 
excellent drink for polite company and very enjoyable, both with food 

and on its own. It is, after all, 
by J. MARSHALL SENKARIK hard to pair a 20 year old scotch 
with pasta or steak. Like most 





wine drinkers, | of course have a 
preference, and I prefer some of 
the smooth reds that are excel- 
lenton their own. | ama big fan 
of Shiraz and Syrah, and a deep 
Merlot or Cabernet is hard to 
bear, but living in California in 
the summers, the heat and the 
light food choice can make reds 
a hard sell. Except of course for 
an occasional light Pinot Noir 
paired with pork or a heavy 
chicken. I asked a few friends 
who also lean towards red wines, 
to get together and expand our 
horizons in order to find some 
choice white wines, to suit the 
summer flavors and tempera- 
tures. We did two blind tastings 
of like wines, all from California, 
evaluating Pinot Grigios and 
Chardonnays. Through the 
course of these tastings, we made 
some interesting discoveries. 
Most importantly, we actually 
liked the white wines, and al- 
most as important, price does 
not always make a difference in 
quality. 
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We started our blind tastings with 
the Chardonnay. We would cover 
the bottles in brown paper bags la- 
beled A, Band C, trying each one in 
turn, and recording our opinions. 


{HERE IS WHAT WE DECDIDED}— 
A 2008 Simi rang in at $10.99, and 
owed a 





was our overall winner. It 
clear, pale gold color, with a tart, dry 
nose. There was very little citrus, but 
had a full, round flavor: It tastes the 
way a chardonnay aught to: butte! 





round, smooth, with a good mouth 
feel and excellent overall flavor 

An $8.99 bottle of 2008 Claus du 
Bois had the same pale color as the 





;, inoffensive 
II. This 
belied the taste though, which was 
full of citrus with hints of orange and 


Simi. It gave off a di 
nose, which was not tart at 











lemon. The flavor was not as full as 
the Simi, but there was a slight but- 
tery-ness to it, and with a dry after- 
taste. It was a good white, but wholly 





unremarkable. 


The last that we tried was a 2008 
Robert Mondavi Chardonnay. It had 
a very similar pale gold color as the 
other two with a very lively and cit- 





tus nose. The first thing we noticed 





in the taste was an immediate tingle 
that lasted the entire way down. The 


Mondavi was sweeter than the other 





two that we evaluated, but cannot 
accurately be called “sweet.” It was 
not round and smooth as one would 
expect from a chardonnay, but 
sharp, and with a taste of apricot. It 
reminded us almost of a champagne 





or cava, though without the bubbles. 
The Mondavi was good, although 





























not what I would choose in a chardonnay, but it certainly has its place 





on the wine rack. 


Our overall choice from these three popular chardonnays was the Simi, 
from Sonoma’s Russian River valley. This is not entirely surprising, as 
itwas the priciest and Simi has an excellent reputation, but again, this 
was a blind tasting and we did not know the results of our evalua- 

tions until we had already tasted each wine. Next time I'll dis- 
cuss our tasting of Pinot Grigios, where surprisingly enough, 
the cheapest bottle came out on top! 
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Featured Spirits 











Vodka 


n this issue we feature seven of the best and newest vodkas that we 
could find available on the marker. Each one of these vodkas has a dis: 
tinct flavor and story behind it. From 4 Orange Vodka, which we cover 
in geeater detail elsewhere in the magazine, to the peanut butter fla 


vored NutLiquor which is both deli 





ious and suggestive, Of course 


there is Tito's Handmade Vodka, which is an American Dream small business 


story in its own right, as well as a reasonably priced premium vodka. Then there 





is Dragon Bleu Vodka with its “Best in Class” awards at the International Wine 


and Spirit Competition, and Ed Hardy Vodka that goes down smooth and comes 





ina bottle worthy of decorating any liquor cabinet. Of course you don't want to 
overlook Ketel One Oranje Vokda, which is the newest vodka from one of the 


oldest spirits companies in the world. Finally, we feature Sobieski Vodka, which 





is the #1 most popular vodka in Poland which speaks volumes. Hopefully you 
discover something new and different, and have the opportunity to responsibly 


sample any of these delectable spirits. Here's to good times with good friends 


and family, cheers! 
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Ed Hardy Vodka is five times distilled and five times filtered. 


inates from the Cognac re 


It orig: 
jon of France. Ed Hardy gets its smooth great 
taste n the clean fresh water of the French Alps, where the water fil 
ters through the limestone in the mountains, to give the vodka its sweet 


clean finish that has set it apart from the competition. It comes in hand- 


made collectable high Quality g 


sottles, embellished with images from 
Ed Hardy. Ed Hardy Vodka is proud to be the winner of numerous gold 


medal awards for Best Tasting Vodka in blind tasti 





Featured Spirits 








4 Orange Vodka is not just a flavored vodka, it is the world's first of its kind distilled exclusively from or- 


anges, as well as the first vodka from Florida. Using four different types of oranges from Florida's Peace River 





basin, this quadruple distilled vodka is bold and refreshing with notes of sweet oranges and tangy marm: 
It can be enjoyed straight, and is perfect for mixing unique cocktails, or the standard Screwdriver. This 
groundbreaking vodka is crafted at Florida’s first registered distillery, the Florida Distillers Company and 


truly “embodies the essence of Florida in a bottle.” 4 Orange Vodka’ 





suggested retail price is $24.99 for a 


750ml bottle. 


A 


NutLiquor is a peanut butter flavored 
vodka that is a must try for any spirits RA N G : 
connoisseur. This provocative 69 proof 


ATUNAL ORAWEE Fant 





peamen ton we 


GSTILLED FROM FLORIDA ORANGES 


vodka is as full of flavor as it is innu- 
endo, and is blended to be enjoyed neat 
This is a truly unique vodka, with its 
sweet peanut butter aroma and creamy 
mouth feel, which goes down smooth 
without the burn. Produced by Pandora 
Spirits LLC in Temperance, Michigan, 
NutLiquor is a brand new spirit that’s 
hit the market with a bang! Also great 
over ice or in one of several stimulating 
martini concoctions, look for 


NutLiquor to make an impact in the 





coming years. 
PEACE RiWER GROWis 


anne 
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Dragon Bleu® Vodka was introduced in France in 2001, and is the first vodka to be made from the fa- 


mous Gensac spring water and a blend of three grains: wheat, barley and rye. This single-distilled artisan 
spirit was joined in 2010 by its award-winning siblings White Ginger, Rose Blossom and Penja Pepper. 
These expressions are all-natural and lightly sweetened exclusively with agave nectar. White Ginger (2010) 


and Penja Pepper (2008, 2009) were awarded the prestigious "best in class" award by the Intemational 





Wine and Spirit Competition (London) who described Penja Pepper as "perhaps the best vodka ever" to 


be used in a Bloody Mary. The suggested retail price is $29.99 for a 750ml bottle. 






SOBIESH 


Sobieski Vodka, the #1 premium vodka in 
Poland and one of the world’s bestselling and 
fastest growing vodka brands, makes no compro- 
mises on quality and exemplifies the height of 
Polish craftsmanship and authenticity. Building 


on a noble heri 





1c, Sobieski vodka is produced 


exclusively from the revered Dankowski rye at 





the Starogard Gdanski distillery dating back to 
1846. This vodka is a quality spirit and retails for 
around only $11.00 for a 750ml bottle. Sobieski 
is available in five flavor offerings beyond the 


Original; Karamel, Cytron, Raspberry, Vanilia, 





and Orange. 
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Featured 










Ketel One Oranje pronounced “oh-RON-yah” in Dutch, was launched in 2010 and is the first flavored 
vodka introduced by Ketel One since 2000, when Ketel Citroen first debuted, Produced at the Nolet Dis- 
tillery in Holland, where the Nolet family has been producing premium spirits since 1691, this vodka is in- 
fused with the essential oil extracts from Italian Mandarin oranges and Valencia oranges from Florida and 
Brazil. The extracted oils are blended together by experts in Grasse, France which is the home of perfume. 
The taste is defined by fresh orange zest, bright juicy orange, and hints of warm spice, making it a great 
vodka to be enjoyed on the rocks. The suggested retail price for a 750ml bottle is $25.00. 


Tito's Handmade Vodka is the brainchild 
of Tito Beveridge, the Geophysicist turned 
distiller, who singlehandedly built the company 
in 1997. As a result of its smooth yet round 
taste, Tito’s Vodka has achieved acclaim from 
many respected spirits critics and won Unani- 
mous Double Gold, the highest award, at the 
prestigious San Francisco World Spirits Com- 
petition. It is distilled six times from corn in old- 
fashioned pot stills, It is produced and bottled 
in Austin, TX by Fifth Generation, Inc. at the 
first legal distillery in Texas, and retails in all 50 
states for about $18.00 for a 750ml bottle. 
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have k 
the t 


hile many beer drinker: alty to brands, 


and even more kr lagers and ales, 


there is a resurgence that has captur yal following of elite beer 


drinkers, The practice of creating raft brews in small batches 
nas Los An. 


quietly permeated the re 


first gathered steam in the ‘90s. Only within the last few year 


geles caught the fever for er ws that hi 
San Diego have 


Today, L.A 


gion. Breweries in San Francisco, Orange County, an 


perfected this trend that started on the east coast 15 year age 


is wasting no time proving its own blend of beer perfection 


Teaching others about the loyalty at mmitment of small 


Tom Kelley’s mi 


local eats purveyor, Library Alehouse in Santa Mon: 


rations is 


ion. Kelley is the general manager of the craft brew and 


a, California. Kelley 


not only understands the David and Goliath struggle between large dis- 


L.A. craft beer 
when L.A. was still 


ather’s Office was still a burgeonit 


tributors and microbreweries, he is at the forefront of 


scene, Dave Lackman founded the Alehouse in 1995, 
F 


a desert in the craft beer scene g en 
some of the best beer and burgers 


A lehou: 


its “library of beers” 


deavor all its own— now a mainstay 


The Library is now one of the 


tside 


quent education events, that showcase 


in the area with twe ‘ations 


go-to restaurants on the W. thanks t and fre 


ne of the most sought after sea: 


sonal and premier brews 


say all the time, what people thin| rot necessarily beer, 


Hey said while seated inside the small Alehouse restaurant filled with 








boisterous customers. “Once you g craft beer you don’t really go back, 


and hopefully we won them over forever.” Beer is a lot of things, he ex 


plained. The possibilities are endless in terms of flavor, body and alcohol 


There a floral IPA 


that a drinker can al new through 


content sweet malts or java infused stouts 
This is much more than just being 
» Bud or Coors man 


1 walls 


The hand crafted hone of the interior of the alehouse were 


created with the same care as the 29 craft beers that are on tap at any one 


time. The selection change and is known for carrying the first bar 


rels of the latest hops. The house throws beer fests pairing certain styles 


with selective dinners ona nthly basis, to educate and bring in 


customers. Although a great way to introduce guests to new tastes, Kelley 


holds that these dinners are for the experience, not the economic model. 


“There is so much out there in eer world and there is so much going 


on, more and more and more as the yea 2, especially in this country, 


so We are just trying to expose as many people as possible.” 


Kelley further stat at craft brews are “utterly American.” This patriot 


ism is apparent during the American Brewers Association “American Craft 


Brew Week,” held annually in May. Cities around the country gear up to 


jowcase the finest breweries and the tastiest varietals. Library Alehouse 


went far 1 wide in the state to track down the right craft delights for 


their own showcase of American brews. It partnered with Eagle Rock Brew 


ery out of Glendale, ( or the openir ght of the week-long celebra- 
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a dark English Ale, 


Populist IPA, a tangerine flavored ale that packs a bitter 


tion. The roster featured Solidarity 
bite, and Yearling Flanders Red Ale, a celebration ale that 
was brewed on the first anniversary of its opening. And that 


was only the first day 


Within L.A. city limits there are five brewing companies, 
jumping from a mere two in 2008. There are also dozens 
more craft and microbreweries that are turning out barrels 
in Los Angeles, Orange County, and the Inland Empire 
These brew houses have contributed to the craft beer trend 


finally hitting the city of angels. Torrance, home of the 





beach-oriented Strand Brewing Company, is welcoming 
second production into the city this year, Monkish Brewing 
Company. Angel City Brewing only recently restarted 
production after leaving Torrance for the Downtown L.A. 
Arts District (the owner bought the former factory on 
Ebay in 2004), Nibble Bit Tabby and E 


nition each year, El Se- 


agle Rock are flag. 








ships in the city, gaining more rec« 





gundo, near the South Bay, will get its own brewery aptly 
named El Segundo Brewing Company, launching by June 
of this year 

With this trend of small American breweries, there has 
been a large following of beer enthusiasts that swear these 
niche drinks need their own recognition. While varietals 
of wine have their own class of experts and aficionados, 


craft beers have finally claimed their own. 


Ray Daniels, a Chicago man who gained his expertise brew 
ing, marketing, and writing dozens of books, founded a cer 
tification program to gamer the respect he felt beer 
deserves. He rejected the idea of merely calling the certified 
connoisseurs a “heer sommelier.” Crafts need their own 
designation. He landed on a beer Cicerone. Webster's dic 
tionary defines a Cicerone as, "a guide who explains the 
history and chief features of a place to sightseers." Ci 
cerones are not just experts, but guides to a better beer 
drinking way of life. Daniels now serves as the program's 
Director and President. 

The beer industry has embraced the Cicerone certification 
program since 2007. There are only 210 certified Cicerones 
in the U.S. so far, and 120 of those were certified in the in- 
augural year. The three-rank system delineates from the 
basic certified beer server, the Cicerone, and the even rarer 


Master Cicerone, of which there are only three thus fat 





cording to the Craft Beer Institute. A guide’s tongue is 


trained to recognize styles and beer character which in. 


cludes flavors, mouthfeel, and appearance. The Cicerone 





is also trained to know how servers should pour, and about 


me. The 





great pairings, in order to be at the top of thei 





three-hour exam is not for the light-hearted 





Kelley eamed his Cicerone certification one year ago. Not only does Kelley believe craft 
beers deserve the same recognition that are bestowed upon exemplary wines, but he per- 
sonally ensures that he and his staff are educated to recognize the finest brews. All servers 
and bartenders at Library Alehouse are required to qualify for the beer server ranking, 


This designation is necessary, said Kelley, not only because craft beers are uniquely sep- 





arate from wine, but the class of people are all their own. Wine circles can be exclusive 
and closed off to the novice. Connoisseurs sometimes have a reputation for being wine 
snobs. Not that way with beer lovers, Kelley claims. The people that surround the beer 
le” who aim to embrace and even welcome the un- 


industry are a “great caliber of peopl 





knowing outsider 





‘or beginners, Belgian ales are a safe bet with their mild wheat flavor and flexibility in 





pairing, Sour beers are typically popular with women due to the sharp and somewhat 
p palate drink? Kelley 


gravitates towards IPAs for the notoriously strong taste of bitter hops. He is quick to note 


fruity nature. In terms of styles, what does a man with such a sh: 





that it’s all about your mood. When walking into a bar he is likely to find something new 


he hasn't tried yet, after all, it is his job. 
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Patel" 


AN INTERVIEW “ 
WITH THE CIGAR 
INDUSTRY Mgeur “ 


by JON SHAKILL 





Rocky Patel is both a man and a brand. The 
brand, Rocky Patel Premium Cigars, is today 
one of the most well reviewed and sought after 
premium cigar labels on the market, with close 
to 20 million cigars produced each year. Even 
with this massive number of cigars produced, 
quality and consistency are not at all sacri- 
ficed. The Rocky Patel brand also includes 
everything from butane lighters and humidors, 
to cigar lounges and a charitable foundation. 
The quality and breadth of the brand resulted 
originally from the deep attention to detail, 
persistence, and hard working dedication of the 
man, which continues today having been in- 
stilled in every aspect of his business. This 
work ethic has led to an established “bou~ 
tique” cigar company that is here to sti ifter 
15 years since its original launch as the Indian 
Tabac Cigar Company. This is quite a feat in an 
industry dominated by long traditions, passed 
down through family generations, and funded 
by large multi-million dollar corporations. 
These daunting obstacles have helped to fuel 
the fire for Mr. Patel over the years, rather 
than hold him back. His passion for the cigar 
business is obvious when speaking with him, 
and his words are backed by his long work days, 
extensive travel, charity work, and of course 
top-notch cigars. 


Rocky Patel Premium Cigars is one of only a 
small handful of newer cigar companies that 
survived the “cigar boom” of the mid 1990s, 
when well over 100 new companies sprang up 
to meet an explosion in demand. With the 
launch in 1996, around the time of a consider- 
able drop in demand, the somewhat risky en- 
deavor paid off tremendously for the 
entrepreneurial Patel. | sat down with him for 
an interview in June 2011. 
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on Shakill: Thank you for taking the time to sit down with us today, 
I know you keep a busy schedule so let's jump right into it. Can you 
tell us about your background and how you originally got into the 


business? 


Rocky Patel: I was an Attorney in Beverly Hills, practicing enter- 
tainment law primarily in the movie financing business. I spent a 
lot of time on moyie sets around the world. Any time there was a break for 
would smoke cigars, so I would smoke with 


lighting or sound, the celebriti 


them. | began to love cigars and develop a passion for them. It was around 


this time that the Grand Havana Room was opened, just around the comer 


from my office. It was a very private cigar lounge, and I was one of the initial 


founding members. We would go there after work and have a bite to eat, relax, 
and smoke cigars. | would hang out with Arnold Schwarzenegger, Bruce Wil 

Demi Moore, and the whole 90210 crowd, among others. | learned more about 
cigars hanging out there. Then | had some friends from Honduras who ap- 
proached me to make my own cigars on the side. That's when | came out with 
pal brand, called Indian Tabac; we had some 


distinct packaging for the of 


very colorful graphics for the packaging. The cigar industry was very boring 
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and dry at that time, everything was kind of the same and old school. A lot of 
younger people became interested in cigars as a result of my new brand. | had 
I had 3 or 4 dinners with 


celebrities smoking the « s, and to help launch i 


Schwarzenegger at his restaurant called Schatzi on Main, in Santa Monica. 


Q Ie sounds like 1 


really started gaining momentum. So what happened next? 


aking cigars started out as more of a hobby for you and then 


RP: Well, | actually hung out with Mel Gibson a 


which was after he won the Oscars for the movie Braveheart. All the celebrities 


an after party one time 
that were there were smoking my cigars. One thing led to another, and after 
that acult following had started in LA. | decided to learn more about tobacco 
and cigar making, so I went to Honduras, Nicaragua, the Dominican, and trav 
eled a lot askinga lot of dumb questions. I spent time out on the tobacco farms, 
and taste tested hundreds of different blends of tobaccos to develop a palate 
that could differentiate between all the different regions. | tried all the blends 
from Ecuador, Connecticut, Nicaragua, to The Dominican. The process took 
about 4 to 5 years of making unique blends with a lot of character and a lot of 


flavor. At that time | was told | would never make it in the cigar industry, be- 
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cause | was a lawyer and fF companies are usually handed down through 
generations, and you need to be of Cuban decent or Latin decent. That got 
me even more inspired to make it. The boom had ended and there were about 
180 new cigar companies that had come and gone, and | decided that | really 


liked this b 


and moved to Florida and went for it, and everyone thought | was crazy. It 


ines, I really wanted to make a go at it. So I sold my law firm 


took a lot of dedication, | built a lot of relationships with store owners and 


consumers, explaining to them the art form of cigar making and how it takes 
at least 4 t0 5 years for a premium cigar to end up ina box. | implemented the 
strictest quality control standards at my factory in Honduras and made sure 
every cigar was draw tested before it went to the market. | was very meticulous 


g sure the aesthet 


with the quality and construction of the cigars, maki 


beauty and the wrappers were perfect. We eventually developed standards to 
make sure that only 60% of the cigars are actually “firsts” and the other 40% 


of the cigars are rejected. The rejected cigars become either “factory selects” 


or “seconds.” So with attention to detail, persistence, perseverance, and hard 
work, that really launched our brand 
Q: You mentioned that only 60% of your cigars become “firsts.” How else 


you maintain such high quality control over your cigars? 


id 
iy 


RP: We've set a lot of strict standards from the farm all the way to the pack- 
aging department. We start first with the fermentation of the tobacco, spending 
es are fermented so that all the rich fertilizer 
Wem 


flavor whether it’s caramel, chocolate, nuttiness, spice, whatever it is we're 


time to make sure that the le 
has been absorbed by the tobacco over time ike sure to get a nice clean 
looking for in that particular blend. So we are really meticulous, taking the 
time to slowly age and ferment the tobacco. Sometimes the tobacco spends 3 


half tw 4 ye 


the construc 


and rs in this process, being looked over every 10 days. As far as 


we limit the rollers to making only 250 to 275 cigars per pair 
aday, whereas a lot of other factories allow 450 to 550 cigars per pair of rollers 
a day. This way the rollers slow down and meticulously bunch the cigars so 
ind every 


that the wrapper, the binder, the filler, the cap, the head, the weight, 


detail is carefully handled. Also, every single cigar is draw tested. So we’ 
h de 


wee that the cigars are always consistent and always 


about 200 to 300 strict standards in e: artment along the entire process 


that is deployed, to guar 
perfect 


Q: How many cigars do you produce every year? 


RP: Just under 20 Million 





i +. Se 
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Q: Do you have plans to release 


soon, or sometime in the 


furure? 


RP: 


plan on releasing is the 


Actually we have a few new pr s. The first one tha 


ntag i y 1 Cameroon wra 


per- we're very very excited about this project. We've been working on this 


project for 2 and a-half yea neroon, and it's got a lot of 


flavor and it has a lot of sweetness to it. V ng my 50th birthday 


blend, it's called The 50. This is a very hich we've 


only made 6,000 numbered b 


s made ¢ 


out with a line called Zen, which is 


pvski stones 


on each be nd each bo: 


<d Connecticut Shade wrapper ar 
We're al: 


ar from my cot 


the first box-pres: 
We are 


nish, which will be called 


ited about that one 


Shade cigar on the marketplace 
also releasing another 
Thunder by Nimi D. 

ndation, what is the goal of the 


Q: Tell us more about the Rox 


Foundation? 


RP: There's so much poverty in Hond: and the people there work so hard. 








ener 
« 
Lie | é 


Our employees at the factory there are made up of almost 60 to 70% sir 


The hushands usually leave to go to the b 


they urn. We have these women working in 


mothers cities to gain empl 


ment, and sometime never re 


ticulous and very hardworking; they 


». They 


Jed down for generations. Being 


our factorie 


have soft han, n't tear the tobacec also have an art form and 


skill in bunchi been hi 


so poor in countries like F r mes the children will run around 


t c S D ir, instead of going to school. Peo: 
ple here [in the United States] don’t realize they're just barely making it to 
feed themselves in these poor countries. So | decided that | wanted to do some 

e back to all the people in the area where c actory is. I decided 
chil 


d them, and ¢ 


thing tc 
en in Hondura: can house them, clothe 
ate them. We 


jive them the toc 


toh a school fe here 


them, take every single kid from 


4th grade and 


ant 
f education to take them through high 
an actually use these them through college. Then 


ack t 


le foun. 


school, so they 


they will hopefully be able to give their local society, and their culture 


So that’s really the goal of the wh 
t long 


Q¢ Iknow that r 


thing else 


»pened a new cigar lounge called Burn. With 


eve ou're doing, why di nt to open your own lounge? Will 


you be opening more in the future? 
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weled all over the world, 
They all lox 


like a library with dark wood, leather, and have a very dry feel. So I wanted 


y boring 
to build a lounge that is exciting and unique, and that takes cultures 
from the sub continents of India, Cuba, and the Middle East- places like 
Morocco- and has a lot of modern elements. The goal is that when you 

there you get an experience, so that when you sit there and enjoy a cigar 
you go through a journey and feel like you're in a different part of the 
world. We have live music, and we have about 160 
different wines, 40 d single every type of rum and tequila. V 

wanted to make it so that it’s truly an experience of luxury and fun, and at 
the same time it’s got the “wow” factor. Yes, we are planning to open more 
outside of Naples, Florida. I'm curently negotiating a lease in Las Vegas, one 
in Washington, D.C., and actually I'm way right now to Buenos Aires 
where we're working on openinga lounge there. So we do have plans to open 


1 few more 





lian if 


Q: Thar’s a great idea, so is the lc « public or does it require a 


private members 


RP: It’s open to the public, but we do havea VIP area that people can actually 
reserve for private parties or bottle service, so there are sections of it that can 
be closed off. We also have lock s who keep a locker at the lounge 
and get first priority on all the events we do, they get priority in coming down 


to the factory, and also have first priority to reserve any of the VI aS. 


Q: What are your favorite Rocky Patel cigars? What's your favorite spirit or 


drink to pair with 


RP: My owo favorite R ws are the Decade and the other one that 
I switch hit with is the h Anniversary. My favori ink usually to go with 
that is probably an Italian red wine like a Barolo, something like that. Usually 


ig bold rich red wine is my favorite drink t th a cigar 





a, 
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Q: How have you seen the cigar industry change since you first started in the 


business? 


Rl 


the fact that people are looking for unique flavor profiles and unique tastes, 


's changed drastically, is 





What's interesting about the cigar industry th 


they're looking to explore, and the palates are a lot more mature and sophis- 
ticated than they used to be. Much like in the wine industry, when years ago 
people became more educated and started drinking different wines like the 
and shiraz wines- the same thing has happened in the 


merlots, cabs, pinots, 








cigar industry, People are looking for tobaccos from around the world. They 


want fuller and richer cigars with a lor more character and complexity. Atthe 
same time, we like to make cigars that have a lor of balance. Cigar lovers are 
very diverse and not necessarily looking for one genre. Certainly people are 
looking for consistency because they are a lot more mature with smoking, and 


their palates are a lot more sophisticated now 
Q: What would you like to see happening today in the cigar industry? 
RP: What I'd like to see are a lot more people trying cigars because it’s 


lifestyle, just like enjoying a fine glass of wine. Most importantly is educating 


our legislators, especially on the state level, with all of the anti-smoking laws. 





We need to educate them that this is really an art form. Especially in the day 
and age of Facebook and Twitter when people aren't really sitting down to 
have conversations. When you have both parents working and barely spending 
time with their children. It really is an incredible time when people stop to 
smoke a cigar and are just sitting around, it doesn't matter if you're a CEO, an 
actor, an athlete, or a blue collar worker- everyone is the same. Itautomatically 
develops a friendship. You can have a conversation about politics, about sports, 
about life, about rock n' roll, about whatever you'd like, and it truly brings peo- 





ple together. There's also lot of charitable work that goes into it with the ci 





industry. We're constantly approached by every association and every charity 





as we can to help, so there's a lot of 
Not 


when you relax and light up a cigar it gives you peace of mind and it relaxes 


to support them, and we do as much 


good and social well being that goes along with it to mention, 





you, which is something that's very important in the daily stress that we all 





have. So I'd really like to see more people enjoying it, and fewer laws 


against it 


Jon Shakill: Thank you for your time today, it has been a pleasure speaking 


with you and learning more about what's behind your company 


Rocky Patel: No problem. I'm off to catch my flight to Buenos Aires. 
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Mas he Federal Bar in North Hollywood, or 


“NoHo” as people in the know call it, is the newest bar to hit 
the scene in this artist’s district of Hollywood, California, Lo- 
cated at 5303 Lankershim Boulevard, the bar appears as if it 
has been a long time staple of the neighborhood, standing 
strong in a large brick building owning the corner of the 
block. The surrounding community is a lively district where 
bars and restaurants abound, making it a perfect fit for a 
trendy new watering hole. But the Federal Bar is not your typ- 


ical “watering hole.” The bar and restaurant is a well done 





combination of a fashionable lounge, enjoyable restaurant, 
bustling bar, and suitable DJ or performance venue. Combin- 


ing all of these features under one roof with a hell of an am- 





biance makes for an excellent energy to the place. They 
christen themselves as “NoHo’s Premier Neighborhood Bar, 
Restaurant & Event Venue,” and I'd be willing to attest to 


this self-declaration after visiting the bar on a Friday night 





Arriving at the Federal Bar, we walked in through the front 
entrance right off the sidewalk and were greeted by the host- 
ess at the front. As soon as you enter you are in the front bar, 
with bar seating to the left, and an impressive looking red 
brick bar to the right. We decided to sit down for dinner, ask- 
ing to be seated in the restaurant area. After a few short min- 
utes, the hostess led us through a narrow hallway flowing away 
from the front bar and towards the back where we entered 


another lounge area. Noticing the post-modern artwork on 





the walls and the dimly lit setting, we were impressed to see 
another full bar, additional seating, and private booths against 
the far wall. We were seated in one of the booths, which was 
private but not closed off. We experienced two different 
worlds in the setting within 5 minutes of entering the front 
door of this classy yet casual establishment 


Settling in to take in the environment, our waitress Andree 
Belle greeted us and provided us with the double-sided card- 
board menu, with drinks on one side and food on the other. 
This reminded us that we were still in a tavern for dinner, if 
we had forgotten that part on the way in. The first thing I no- 
ticed was the great draught beer selection with 20 options on 
tap. All except one of the draughts is a unique microbrew 
from brewers around the US, especially California- the re- 
maining draught is PBR for the budget minded. Also notable 





are the 15 specialty bottled beers from around the world, in addition to the old staples 


like Heineken, Corona, Stella, Newcastle, and Amstel. If you enjoy a cold beer, you 
will certainly find something enjoyable here. There is also a decent selection of wines 


by the class, if that’s your cup of tea 


Andree returned to take our drink orders; among us we ordered the Nibble Bit Tabby 
Irish Red Ale, Mission Hefeweizen, and Velvet Devil Columbia Valley Washington 
Merlot. The Red Ale was full of flavor and on the bitter side, but not bad. The Heff 
was refreshing, and the Velvet Devil Merlot was definitely worth a try- it has a nice 
aroma and round body. We sat and enjoyed our drinks, loving the ambiance of the 
new spot, trying to figure out what to eat 
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The food menu is 


fering a selection of soups & salads and appetizers, flat bre 


burgers, and six main dishes. The menu is distinctly more upscale than the typical bar options, 


though it maintains some of the typical tavern selections. The salads are a little bit more unique, 


offering a Beets Salad and an Arugula Salad in addition to the basic option. The appetizers ran, 


from Sangria Mussels with grilled bread and whipped chive butter, to the Federal Hot Wii Some 


of the main dishes include 


Halibut Poached in Red Wine, Lamb Meat Loaf, and IPA Braised Short 
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Ribs. We the waitress bring us the sausage Flat 
Bread to start, which wa licious- a lighter ver- 


sion of a J enough to wet the appetite 


After deciding on the Nibble Bit Battered Fish 
and Chips, IPA Braised Short Ribs, and the Fed 
eral Burger, the waitress reappeared to put in our 
orders. It was about this time that we asked for 
something special to drink, off menu and not beer 
or wine. We wanted to see what kind of cocktail 
the bartender would mix up, so we just asked that 
we have cial” whatever the bar- 
tender was fecling. Shortly thereafter Andree ap- 
peared with our drinks, which were Grey Goose 
vodka with pineapple juice and a splash of Sprite 
They were very strong, and good for an on the spot 
request. We also received our food and so we made 


room on the table to eat dinner 


The Braised Short Ribs were quite tasty- one of 
the less typical tavern options, it was served more 
like you would expect at a nice restaurant, I also 
tried some of the Fish and Chips and the Federal 
Burger, both the more characteristic bar foods 
The Fish and Chips were pretty good, being fairly 
standard, though the French fries were definitely 
above average. The Federal Burger was served like 
a gourmet burger, and was exceptional- definitely 
the highlight among the courses we ordered 
between us. After finishing up dinner, we decided 
on some bread pudding because it stood out on 
the dessert menu. The Grand Marnier & Pecan 
Bread Pudding was satisfactory, as we all shared a 
few bites to get a taste. All in all, the dinner was 
good and better quality than found at most tav 
ems, and at a great value which makes it ab 


solutely worth it 


Having finished dinner, we decided to do some 
more exploring of the venue to find out what else 
it has to offer. We thanked Andree for her friendly 

rvice, and walked through the restaurant and 
lounge to the far back of the building. Once we 
were at the back we noticed the area where you 
can go upstairs to another bar area. It’s almost like 
an entirely different club entrance, as a bouncer 
checked our IDs before allowing us to proceed far 
ther to the upstairs. I was anxious to see what lie 


beyond as we made our way up the stairs 


Arriving on the second floor I was delighted to see 
a large venue, big enough to be a separate bar and 
club in its own right. There is a fully stocked bar 


to the left of the room, facing diagonally towards 





the main floor. The dark wood 
flooring contrasting with the 
red brick walls makes for an 
impressive atmosphere, along 
with the red window drapes 
and lounge seating. I wa: ud 
to find an outdoor balcony to 
the immediate left when en. 
tering the room, allowing 
some fresh air and a place to 
smoke a cigar if sc 

we made our way th 

room, We came to a stage at 
the far end, perfect for a DJ or 
band to pat on a show. There 
is ample floor space for dane 


Farther to the back, to the left 
of the stage, isa VIP area with 
an additional bar. The VIP 


area also provides adequate 


lounge seating, and even more 


space to spend time socializin 
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een room where DJs 
Win. 


2 room allow a view 


and relaxing. Just to the right of the VI 


put with their re their 
of the VIP and 
This makes for a great setti 


nd: 


and performers can ha 
atire back wall 
er F 


dows along the 


of the street below and g Llywox 


for a private party or an exclusive night out with fr 


green room provides a direct entrance to the stage for performers 


a true venue experience. Overall the upstairs venue is quite impressive, 


from its classy ambiance, the bal bar 1 ample floor ¢, to 


the great VIP and green room area, ani purse 
The experience of The Federal Bar in North Hollywood is one worth 


checking out. The sheer size of kes ita great spot to spend an 


<a 





entire evening, unlike 
At The Fed 
enjoy a drink at the front 


typical bars that 
1B 


ar before bei 


¢ usually one of several stops 


on a night out in make a dinner reservation, 


seated, and enter a whole new 


setting when it’s time to eat. After dinner you can relax and hang out in 


the lour while, t making your way to the upstairs venue for a 


night of dancing or enjoyinga live performance. Likewise, you can stop in 


and enjoy any one of the nightlife options in its own right- or even just 


stop by for a lunch. All of the options that the new North Hollywood bar 


and restaurant have to offer the style in which they do it, are sure to 


make this a main destinatic or socialites in North Hollywood for years 


sut about this spot, it will truly be a staple 


to come. Once everyone find: 
of the Hollywoc 


scene 


SUMMER 2011 58 CIGAR & SPIRITS MAGAZINE 













“? arlos Fuente, father)and son, 
The dream came truce on Chateau 
where sunysoil, seed and soul consistently produc: 
‘ =™— on the ultimate “vega fina.de tabaco” in La Republi 
: hare the padsion and enjoy thé triumph of the Fuente fa: 
2 when you Sayour the world’s most exclus 
i estate grown on Chateau de la Fue 


IE 





[ARIURO FUENTE| 


-) Bee The Reigning Family OS Premium Oigars Mahudrecain 
‘\ 


PE APES hans Aes E + + ; px be oe: 


| 








The Oldest 


First Impression 

Lawry's The Prime Rib Las Vegas is located just off the Strip at 4043 Howard 
Hughes Parkway in Las Vegas, Nevada. A convenient location for anyone 
staying on or near the Strip, making the short drive well worth it for a fine 
dining experience. As the cab driver dropped us off in front of the restaurant, 
we were greeted by the valet and ushered to the entrance through the rotating 
door. Upon entering, the warm and elegant ambiance was immediately ap- 
parent, as the rich woods and vibrant colors of the art deco interior set the 


mood. | felt as if | had just entered an old mansion living room. 


After putting in our name with the hostess at the front, we entered the bar 


and lounge area just to the right of the entrance. The ambiance in the bar was 





charming and provided the feel of an old study, or library room. The wood ta 

bles and paneling, red velvety couches, and classy air of the place led to a de 

lightful “cheers” over a French Martini from the specialty drinks menu. After 
taking a sip and loosening up a bit, | imagined the days when patrons would 
have sit here for hours enjoying a fine cigar with their spirits of choice, dis- 
cussing ideas about post Depression business, the complicated issues of that 
era’s international affairs, or simply just relaxing with friends. The bartender 


nt when he asked if we needed 





brought my attention back to the present mom« 


anything else- everybody was content, but we appreciated the attentive sery- 


by Jon SHAKILI 





ice. Shortly thereafter, a very professional and cordial young lady came to usher 


us to our table, as she took our drinks we followed her into the dining room. 





The Dining Room 
Entering into the dining room, the sophistication of the atmosphere continued 
to impress, and the art décor theme became even more apparent. Our hostess 
led us to our booth, and pulled the table out far enough for us to be seated with 
ease- without us needing to squeeze into our respective seats. I noticed right 
away that attention to detail is a very important aspect to the Lawry's dining 
1, and now to being seated, 


experience. From entering the front door, to the b: 





we were treated well by the staff, and were made to feel comfortable in the 


classy surroundi 





gs. We settled into our seats, with our martinis still strong and 


waiting to be fully enjoyed, and realized that life really isn’t too bad after all. 





After a few short minutes our waitress, Ms. Lori O'Brien, greeted us and con- 
tinued the cordial and accommodating service we had experienced so far. Ms. 
O'Brien was seemingly happy to answer our questions about the menu, and 
about the restaurant itself. The first question on everyone's mind was about 
the waitresses uniforms’ which seemed odd to see in color, let alone in real life. 
Certainly a “blast from the past” and something befitting a diner seen in a 


Dean Martin classic, we came to learn of Lawry's storied history dating back 
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to its beginnings in 1938, As the oldest family owned restaurant in Ameri 


they have kept their traditional outfits dating back to that time. The outfit is 


not simply a gimmick to create an old-fashioned feel, but an actual relic from 
World War II era 


have been commonp 


gars in the restaurant could 


ould have 


apre nen smoking Cuban « 


ce. In those days, their thick cut prime rib 
cost $1.25. As you can imagine, the prime rib is a little bit more expe 
tableside. Part of the 


‘our tak using 


ive 
ved the same way 
ib right at 


0 per cart 


today, but still just as delicious and 


Lawry's tradition is serving the prime a silver 


rolling cart that is said to be valued at The original cart used 


tly Hills location. 


in 1938 is still in operation today at the re 


The Dining Experience 
Ms. O'Brien came to take 


fornia Cut prime til 


bur orders, and we all decided to go with the Cali- 


dinner. We wanted to try to save some room for dessert 


of course, but it turns out that the smalle t is not all that small, and is quite 


filling. We also chose the Lawry's net red wine to go 
with the meal. Shortly thereafter Ms red fo pour our wine, 


which was well balanced with just a hint « . Which went great with 
alad at our table with the spinning bow! method 


vided a chilled salad fork, which 


centuated the attention to detail. The salad with vintage dressing 


the prime rib. She tossed the 
traditional to Lawry's. She al: 
an ex 
cellent start to the meal. We took a few sips of wine and enjoyed the ambiance, 


until our main course arrived. 


As promised our prime rib was rolled right up to the table, by a professional 


carver | might ad n the sizeable silver cart with various different cuts on dis. 


play. I 


that come with the entrée 


nia Cut medium-rare, and also received the side dishes 


We also decided 


creamed corn, and mushroom 


lected my Calif 
» ordering the creamed spinach, 
Je dishes. The sides were all very tasty, especially 


dwh 


the mushrooms which are serv , and the creamed corn which is another 


of Lawry's famous dishes. Of ¢ ‘ot the signature horseradish which 


comes in two types- one is creamier and not as strong, and the other is the more 


traditional type, and is ver 3e warned, a full spoon of the strot 


radish will probabl: ad you to the Emergency Room, which is really fantastic 


u're into that kind of thing there is also the 


on for the less adventu hich is still appeti: The au jus 


drenched prime rib was succulent and delicious, and I felt the need to savor 
lowly to enjoy it- it didn't disappoint. I suppose there is 2 


rib restaurant surv years, and we were all able to 


taste why, The mashed px ith g steak side, were also won 


derful. Last but not least, rkshire pudding- which is really more like bread 


but just sweeter and fluffier- is great when dipped in the au jus. 


After taking 


that went with it, we finally ¢ 


wr time with the hearty prime rib dinner and enjoying the wine 
where eating any more would've 


the dessert. Ms. 


ame t 


been hazardous to our health. But « we had to try 
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O'Brien came back to our table and recommended that we try the bi 


cream pie, so we went with it. I also ordered a cup of coffee to perk up a bit 


after the hearty meal. A few minutes after the waitress left our table, we heard 


gong. Ac this point everyone at the table was perplexed- the 
lyrics from that famous 1970s T-Rex song instantly came to mind, What 


seemed s| ly odd at first was explained by Ms. O'Brien when she returned 


to our table. Every time a fresh cup of coffee is brewed, they bang the gong! 
An interesting, if not funny, tradition that also dates back two the early days 


Lawry’s- at any rate, the coffee was nice. The banana cream pie was heavenly, 


with just the right amount of cream so as to not be too rich. The pie w 


reat meal. 


great compliment to the coffee, and an 


None of 


<clamation point on 
could really fully enjoy the pie, because we were so full from the 


main course, but it was still worth a try. 


Final Thoughts 


Overall the Lawry's dining experience is most definitely worth it. With 


attention to detail and a professional staff, the service will satisfy the discerning 


guest. The warm and classy ambiance makes fc great setting to enjoy time 


with family and friends, or for business meetings. The bar area has an especially 


intriguing atmosphere for enjoying spirits and relaxing with good people. Of 


course, all of the aforementioned particulars would be all but lost if not for the 


excellent prime rib dinner that is the main attraction. From the gr 


he Prime Rib Las Ve 


t service 


and great vibes, to the fantastic food, Lawry's as should 


be on the to-do list while in Vegas. 


About the Menu 


Lawry's is of course best known for its famous prime rib, although they do have 


other main course dinner options such as fresh fish, lobster tail, and a different 


take on the prime rib- the signature rib eye steak. The prime rib comes in five 


different cuts: the California Cut is the smallest op hough it is still fairly 


the English Cut which is three thin cut slices; the Lawry Cut which is 


the mid-size standard selection; the “Diamond Jim Brady” Cut which is an 


and finally the Beef Bowl Cut, 
The Beef Bowl Cut is actually 


extra thick portion that includes the bone 


which is a double sized cut with the rib bone 
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served to both football teams before 
the Rose Bowl, and Cotton Bowl 
games, one of the perks for the players 
making it to these big games. Any one 


of the prime rib dinner selectior 





comes with the original “spinning 
bowl” salad- salad which is tossed ta- 


bleside by the server spinning one 





bowl inside of another, while ack 


igrette dress- 


the vintage French vir 








ing. Also included with the mai 
course are Yorkshire pudding (a bread 
pudding you eat more like bread), 
mashed potatoes, and horseradish. Ad- 
ditional side options include jumbo 
aked 


potato, asparagus, creamed spinach, 


shrimp cocktail, mushrooms, I 





creamed com, and buttered peas. 


More about Lawry's 
Originally opened in 1938 in Beverly 
Hills, California by Lawrence Frank 
and the Van de Kamp family, Lawry's 
is the oldest family owned restaurant 


in the United States. As such, Lawry's 





takes credit for many “f the 
restaurant business; The first restaurant 
to offer a single item menu, the first to 
offer salad as a precursor to the meal, 
and the first to offer “doggy bags” to 
take food home. Many of the restau 
tant’s old traditions are still present in 
the modern day Lawry's, such as the 
servers’ uniforms, the silver serving 
carts, the banging of the gong, and the 


spinning bow! salad 





Lawry’s is also known asa place to hold 
special occasions and events, as 
Restaurant Manager Wendy Hart 


points out: “I remember g 





ng to 
Lavry’s for birthday’s and celebrations 
asa child growing up [...] we take spe- 
cial events and occasions very seri- 
ously. [tis very much a part of what we 
do —we want to be there for the special 
celebrations in people's lives.” Lawry's 
The Prime Rib Las Vegas boasts seven 
different dining rooms, with a seating 
capacity of up to 660. Several of the 
dining tooms are utilized for corporate 
events, birthday parties, and even wed- 
dings! The next time you're in Las 
Vegas, hop over to Lawry's to take in 


some of the experience for yourself. 
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Fat (A A 
Va) wine NEW BOUTIQUE 





D)WITH AN INTRIGUING 









THE HOTE! 






5 58 ROOMS 


T! 





FEATURE 30 § , MANY OF 
WHICH HAVE GARDEN PATIOS 
AND BALCONIES, IN AN 


INTIMATE SETTING. 


he brand new BLVD Hotel and Spa is Studio 
The 


hotel’s 58 rooms feature 30 suites, many of 


City, California's first boutique hotel 


which have 





den patios and balconies, in an 
intimate setting. Of course the hotel wouldn't 
be fully complete without a luxurious day spa 
where patrons can relax and rejuvenate. Ac- 


cording to the Managing Director of the new 





spot, Sagar Kumar, “we decided to take style, 
and quality to a new level in the area.” 


Mr. Kumar elaborates that “the name BLVD came from Los Any 


servic 








es’ fabled 
boulevards; Ventura Blvd. is the gateway to Hollywood's most famous 
tourist spots, luxurious shopping, and the hottest nightlife in the world 
BLVD will serve visitors to Universal Studios Hollywood, Cahuenga Pass 
attractions like the Hollywood Bowl and John Anson Ford Theatre, as well 
as the numerous studios and production facilities nearby. We're part of the 
cultural renaissance going on this side of the hill and we bring the com 
fortable past into the future.” The idea behind the hotel was to create 
something very different and colorful, while at the same time blending 
into the surrounding neighborhood. The result is a sleek modern building, 
with a warm and stylish feel. 



















‘THE BAR AND LOUNG 





INSIDE THE HOT! 





ISA 





SOCIAL DESTINATION IN ITS OWN RIGHT, WITH A 


WALL OF TWO-STORY WINDOWS FACING VENTURA 





BouLevarp [...] AT NIGHT, THE BAR COMES 
ALIVE WITH THE INDIGO GLOW OF THE 


HOTEL’S EXTERIOR LI 





The indoor pool, gym, and state of the art spa provide guests with every- 
thing needed to pay themselves some personal attention, The rooms create 
asense of character by using warm colors on the walls and integrating the 
colors with dark walnut screens and soft luxurious furniture, with excep- 
tional attention to guest comfort. Some of the rooms also feature rain show- 
ers, in-room lounges, patios and balconies, and all feature complimentary 
WiFi. The result is elegant but unfussy, eye-catching but not eye-popping, 
ing. Like the bar's signature cocktails, a number of the 
suites bear the names of Los Angeles’ legendary boulevards including Sun- 


serene but ener 





set, Wilshire, Robertson, Santa Monica, and of course, Ventura. 


The bar and lounge inside the hotel is a social destination in its own right, 
with a wall of two-story windows facing Ventura Boulevard. The contem- 
porary furnishings, and the bright and invitin 





atmosphere, make for a 


great mid-day meeting place. At night, the bar comes alive with the indigo 





glow of the hotel's exterior lighting and the excitement of the nearby Uni- 
versal CityWalk, as well as music from a live DJ. Topping off the experience 


are a selection of unique cocktails, designed specifically for the bar by 





mixologist Jesse Damron. The cocktails are named for the famous local 
boulevards. Take a look at these interesting creations on the following 
page, and consider stopping by to give one a try 





SUMMER 2011 65 CIGAR & SPIRITS MAGAZINE 


Hollywood BLVD 

Sophisticated and savvy, this cocktail 
combines Bacardi Razz, Koloa Hawaiian 
rum and coconut rum, sweet lime juice 
muddled with raspberries, strawberries, 
simple syrup and mint leaves, topped 
with club soda and garnished with a 
lime, 


Sunset BLVD 

Edgy and unpredictable, the Sunset Blvd 
pays homage to the road of rock & roll. 
Blends Bombay Sapphire Gin, Zen 
Green Tea liqueur, Triple See with min, 
simple syrup and a dash of water. Gar 

nished with mint sprig. 


Wilshire BLVD 

Soaring and airy, uncomplicated and re 
fined like the soaring towers of the 
Wilshire corridor, Wilshire BLVD is 
Haamonii low-calorie shochu, Elixir G 
and white cranberry juice. Gamished 
with lemon slices 


Ventura BLVD 

History meets contemporary in this 
dusky, exotic cocktail. Root liqueur, 
Langer's Mongo Mai Elixir G and 
Gosling’s Black Seal Rum mixed with 
Rose's Cherry Grenadine and a sprig of 
rosemary, Very potent; keep your hands 


and feet inside the ride at all times. 


La Cienega BLVD 

Beware the snake: BLVD’s fresh organic 
margarita, the La Cienega BLVD fea. 
tures Tequila Tierras--the first TTB and 
USDA ORGANIC Teauila in the US- 


agave nectar and fresh lime juice 


Robertson BLVD 

Like the famed shopping district, the 
Robertson BLVD is a playful, inviting 
confection featuring Blue Angel vodka, 
Martini Gold Pomegranate mixer and 
martini Gold Chocolate mixer garnished 


with fresh crushed cherries. 
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PERDOMO CIGARS 


THE LEGACY CONTINUES 





i Facebook Group: Perdomo Cigars 


B Follow us on Twitter 
at twitter.com/perdomo cigars WWW.PERDOMOCIGARS.COM 








YACHTS: 
A Man’s 


Mistress 


HAVING THE RIGHT YACHT 
BROKER MAKES A DIFFERENCE 


by MELISSA MARIE MORGAN-CRETON 





ark Twain once said, “Twenty years from now you 
will be more disappointed by the things that you did- 
n't do than by the ones you did do. So throw off the 
bowlines. Sail away from the safe harbor. Catch the 
trade winds in your sails. Explore, Dream, Discover.” 
Though his reference is to sailing, his words still 
speak to the heart and soul of anyone who's ever been bitten by the 
“boating bug.” Nota technical term of course, but appropriate all the 


same. Every spring there comes a moment when the air is alive with 





the smells, sounds, and feelings of summer, You can quite literally feel 





it approaching. An excitement, like that of children around the world 
on Christmas Eve, as they wait impatiently for Santa to arrive, only 
ind unfortunately, 


this is the result of the bite from the boating bu: 





it's terminal. You've caught “boating fever” and there is only one cure. 
One thing, and one thing alone, that can satisfy the hunger, the yearn- 
ing, the fever. And that would be? To buy another boat, Of course. 


Though most people purchase their water toys only during the summer 
months, for the avid and consummate boater, any time of year will do 
Whether it's your first or your twenty-first yacht, having the right bro- 
ke 
ing a 





we working with you from day one is essential. Much like put 








ew home, having ent who knows you, your family, your 





na 





needs now and in the future, can be the difference between a great 
experience and one that leaves you with nothing noteworthy to show 
for it. That’s when a company like Dream Catcher Yachts comes into 


the picture 
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Since 1992, Dream Catcher Yachts in Dana Point, California has been in 
the business of providing top notch customer service. That same year they 
became the Pacific Seacraft dealer for the west coast. Pacific Seacraft is a 


cruising sailboat manufacturer now located in Washington, NC, though 





founded under different ownership in California in 1977. Their attention 
to detail, sleek lines, and performance has made them one of the most 
sought after | 
Lob: 


ton Coast Guard Captain with 15 years of experience in yacht sales. Ken 


1 quality power sailing yachts in the world, Captain Kenzie 





2, who joined the Dream Catcher team in 2003, is a licensed 100- 





zie, his wife Robin, and their eleven year old Husky dog Rocksie, who's 
become the mascot and “greeter” of the company meeting all who enter 
the front door, went on to purchase Dream Catcher Yachts nearly two 
years ago. The team that makes up the Dream Catcher family is: Dave 
Barker who's been selling yachts since ‘98, Jerry Bryan since ‘96, and Julian 
Morgan, Roger O'Malley and Shelly Furse, who combined have over 50 
years of experience in both sailing and power yacht sales. With prices rang- 
ing from $17,000 to over $1 million, almost anyone can make yachting a 
part of their life. A broker like Dream Catcher Yachts truly has the ex- 


pertise to make certain you're taken care of from start to finish 


So often people think they know the kind of boat they want. Unfortu- 
nately, all too often a man and his family will settle on their first cruising 
sailboat, only to realize that they were much more of a power yacht kind 
of family. There are questions, concems, and needs that must be addressed 


long before making offers. A reputable yacht broker will work with you to 





make certain that the type of yacht you're considering is really the type of 
yacht that you should have. Boating is a way of life for some, and can be- 
come part of your soul, from the first time you cast off the bowlines and 
feel the gentle sea breeze blowing through your hair, or even if you never 


leave the harbor 


Dream Catcher Yachts truly is a one stop shop. They've delivered yachts 
all over the world, from Mexico and the Caribbean to New Zealand and 
Tonga, and with every journey comes new tales of the sea. From stories of 
missing ships and piracy, to storms that were often responsible for wreaking 
havoc. There was even a seal that during a recent boat delivery out of San 
Diego, decided to stowaway and accompany the team to their next port in 
Mexico. After having spent a good deal of the trip on the lap of the terrified 
captain, as the story goes, he slipped back into the waters leaving the entire 
crew to wonder if it had really happened at all 


Besides sales, Dream Catcher also offers charters on a 34’-42' foot sailboat 
For $55.00 a person, you can enjoy three hours of sightseeing and whale 
watching, With a six person max capacity, in addition to the captain, there 
is enough space for small corporate events or regattas, and even celebra- 
tions. The team will happily arrange for catering, photography, and other 
requirements necessary for your ideal trip. Charter powerboats are also 
available for fishing and diving. You can feel that the entire group that 
makes up Dream Catcher Yacht Sales really loves what they do, and will 


always listen to your needs and concerns. They understand that creating a 
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great experience for their customers, whether chartering a yacht for three hours 


or making a major purchase, is at the heart of what they do. 


Purchasing a yacht, though it can be an exciting experience, is ulso one 
that must be handled carefully and with the knowledge of an experienced yacht 


broker. The honest broker is an important protection ag 





inst being taken 





advantage of. When a seller sets the price low expressing an urgent need to sell, 
and you bite thinking you've made the deal of a lifetime, it may in fact tun out 
that your new treasure is nothing more than a money pit with thousands of 
dollars in necessary repairs. Going into a sale with an expert in the field 
will not only ensure you find the best price, but the best boat for the best price 
that’s available 


Whether you sail or cruise, boat ownership is one of the great pleasures in life 


and one that Dream Catcher Yachts in Dana Point wants to give to everyone 





who desires it. Their website at www.dreamcatcheryachts.com is loaded with 
all the information you could possibly require for putting a boat deal together 
You can also find information on safety, and boating tips that will educate you 
on all the necessary steps to take when it comes to buying and selling your new 
or used yacht. You may come in a novice, but you'll leave an experienced and 
well educated boater, ready throw off the bowlines and sail away from the safe 


harbor, to explore, dream, and discover. 














When you only 
have time for 
one cigar. 


Spend your 
time wisely. 


eae Rarabbtas twesdlion clgacs'ape tarda 
at Tabacos de Oriente in Danli Honduras 
in your choice of three selected wrappers for three 
distinctively smooth and complex tastes, Honduran 
Connecticut Shade, Habano Criollo, and Maduro, 


All three are available at fine smoke shops in single 
sticks or boxes of 20 beginning August 1, 2011. 
Toro size with blend and wrapper matched 

for the perfect use of your time. 


Available ar fine smoke shops in single sticks or 
boxes of 20. To became a Las Ramblas retailer o1 
Jeam more about Las Ramblas, contact us at 
ywrrw. VenturaCigar.com or call 1-800-358-8100 





HONDURAS 


PROTECT YOUR FREEDOM T0 ae CIGARS! 


JOIN THE 


CIGAR RIGHTS 
Ol AMERICA 


“Life, Liberty and the Pursuit of Happiness” 


y “Land of the Free” 
















“No Taxation Without Representation” 


These are the principles on which America 
was founded. Don't let your freedom 
to enjoy cigars be stripped away by 
the overzealous, anti-tobacco lobby. } 
JOIN THE CRA AND HELP FIGHT.. 
Unfair Cigar Taxes 
Restrictive Smoking Bans 
¢ Bans on Cigar Bars, 
Single Cigar Sales and 
Walk-in Humidors 





WAZ 
Become a member of the RN vy Se 
CIGAR RIGHTS OF AMERICA. 9 >" »\\ ; 
— uy a 
Now is the time to UNITE and Ei — \ TN 
have a powerful voice to Gi is fe —Menica > 
protect your rights. iy 








Artisans aill'share something in common. Whether it's the artisan of 
a special handmade premium cigar blended with the finest tobaccos 
from around the world, the artisan of a superior handcrafted single 
fmialt scotch aged for 18 years, or the artisan of select handcrafted eye: 
wear. They alll share pride in taking their time, using only the highest 
quality material, and meticulously assembling highly sought after mas- 


terpieces. A masterpiece shares a part of history, as the time that goes 


HER 21 7SNCIGAR & SPIRITS MAGAZINE 





into making it reflects the care and personal attention that no machine can 





possibly emulate. To craft this type of piece requires a combination of skill and 





talent, two words that can never be used to describe the actions of even the 
most sophisticated machinery. Artisans share the human touch. 


Founded by Jeff Solorio and John Juniper, with the first frames appearing in 
1996, Dita Eyewear has since made a major 
impact in the world of high-end designer 
glasses, Jeff and John envisioned an alterna- 
tive to label branded eyewear, inspired by 


vintage frames from the 1950s through the 
1980s, which they describe as being distin- 
guished by exceptional quality, look, and fit 
From this vision is the reality that today Dita 
is an international staple in the fashion 





realm, chosen by some of the most famous celebrities as the standard of eye- 
wear. Brad Pitt, Lenny Kravit:, Jay Z, Russel Brand, Paris Hilton, Heather Gra 
ham, Scott Weiland, and many others have independently chosen Dita as 
everyday eyewear. It’s not necessarily who wears them that make the glasses 
special, but it’s why they wear them. 


Dita frames are handmade in Japan and use the highest quality materials, like 
titanium, 18 karat gold, white gold, and Japanese zyl acetates- the plastic ma- 
terial used to create the frames. In making each pair of glasses, close attention 
to detail is paramount, often taking at least 6 to 12 months to produce, rather 
prides itself on 





than the typical 2 to 3 months for mass produced brands. Di 
being an exclusive brand with an exclusive product, avoiding mass marketing 
as well as sales to mass merchants 





Yer even with this purposely low-key ap- 








proach to marketing, founders Jeff and John ha 





earned the reputation of 
being some of the world’s most influential eyewear designers, with an interna- 
tionally recognizable brand. 


In 2007 Dita introduced their premier optical collection, building on the al- 
ready recognized and heralded craftsmanship that has made their designer eye- 
wear so highly sought after. The prescription 
glasses are exclusively developed in Japan 
and tested in Los Angeles to ensure the 
highest quality final product. These newer 


glasses allow individuals to express their 
unique character and personality with revi- 
talized old classics, which have a very mod- 
em look and feel. With nearly 30 different 
frames to choose from, and each in several 
variations of color and look, the optical line of Dita is certainly not lacking in 
options. This adds to the already broad selection of 45 different sunglass op- 
tions, all with their own variations. 


Not only do artisans share something in common, but the individuals who 
truly appreciate the work of the artisan also share something in common, An 
appreciation for the creation of something unique, that has taken precious 


time to make, and cannot be easily replicated. Dita has successfully met this 





standard of creating an exclusive high quality product that appeals to those 
who can appreciate handcrafted ingenuity. You will have to decide for yourself 
whether Dita appeals to you or not individually, but if you share the love for 
great quality, then you can at least appreciate the craftsmanship that goes into 
each and every frame. Visit www.dita.com to find out more. 
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FROM THE PERSPECTIVE OF 
A DISCERNING WOMA 





by MARGAUX JORDAN 


a ¢ all have so many different occasions that 


we dress for, whether it’s business meetings, 
casual outings, or a night out with friends, 
they all have certain guidelines for appropri- 
ate attire. Taking a woman out for that spe- 


cial evening carries with it its own set of 








standards, and I am going to discuss some great looks for men who 


a more casual world 





want to impress that special lady. We do live 


than we used to, though some of those finer ways of dressing are still 





very nice and quite ted. This is com 





fom a woman writer 





ppree 





who is a fan of the debonair Cary Grant. Nonetheless, most of us 
women take notice and appreciate it very much when the gentleman 
that we are sharing our time with is dressed beautifully. As we sce it, 


he has taken the time and care to dress just for us. 
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I will share some secrets that women have when it comes to taking us out, 
so read on! [ have heard it said that women dress for other women, but let 
me start by dispelling that myth. It is my belief that women dress first for 
ourselves, to make ourselves feel good, or as I like to say, to make our out- 
side mirror our inside. Secondly though, if'a woman is going out ona date, 
n that we 


she is also dressing for you. We want to look attractive for the ma 





are sharing our time with. Whether this is a first date, or a date with your 
An old 


Ww is appropriate here; always dress a 


lovely wife of 30 years or more, you too should be dressing for her 





adage for dressing for a job intervi 





level above the job that you are secking, for the job that you aspire to. The 
same theory applies to taking a woman out fora classy evening ~if you re- 


ally want to impress, dress a level above what you think is the expected. 





As arcader of this publication you probably have a g 


x 


the finer things in life, and if you don’t then you aspire to. 


Now for the purposes of 
this article, | am going 
to refer to three levels of 
the evening out: the ca- 
sual, the classy, and the 


I think a 


tration of all three levels 


formal, n illus- 





is important, as it will 
give you a visual of how 
to dress for even the 


most casual date 


For the casual evening 
out Lam going to start 
with a true story that 

heard recently, to illus- 
trate how not to dress 
and then share with you 
how to dress, for a ca- 
sual date. I had a meet- 
ing 


gentleman business ac- 


recently with a 


quaintanee and he 





shared this anecdote 
with me. A friend of his recently went on a first date with a woman that he 
had met on-line. The man went on this date wearing a jersey and a bascball 


‘his, mind you. ‘True story. There 





cap. Now this is a man in his forties doing 





are times when this dress is appropriate probably, just not when you take 
a woman out! Instead of that choice, even if it’s a baseball game, a more 
polished look is appreciated by the woman. ‘This would have been nice 
cotton slacks and a polo shirt, and of course for this woman, no tennis shoes 
allowed. Some good casual shoes appropriate to the venue will make a dif- 
ference. ‘This type of dress is simply more honouring of the woman that 


you are with, You are tell 





her that you appreciate and value her by tak 
care of yourself. So even if'a date is for a casual environment like an outside 


venue, a concert, a movie, ora barbeque, give her the gift of dressing nicely 





for her. 








The second type of night out is what I call the classy date. This is generally 


the most common type of evening out with a lady, typically cither dinner 





or drinks, or something similar like a local play or finer concert. ‘This also 


applies to the luncheon eng: This is generally a simple date to 





gement 
dress for. A nice pair of pants, a crisp cotton dress shirt and maybe a tie de- 


An addition to this look that women like is what is 





on the sectiny 





pendir 
called a completer piece. This can mean cithera cardigan or other sweater, 
ora jacket. And of course great looking dress shoes. For a luncheon date it 
is probably okay, unless dictated by the venue, to leave out the jacket — 
nt to be too overdressed. The cardig: 


you don’t wa n or other sweater, inap- 





ated. When you take 





propriate weather, is still perfectly fine and apprec 
your level of dress to that next plane, it really says to the woman that you 


¢ about her by the time that you have invested in yourself, ‘Trust me 





guys, we do notice. 


The third level of date 
is the formal outing, 


This is the kind of 


evening that is a won: 


derful treat. It may be 








a night out ata beauti- 


ful 





staurant, a cele- 
bration, or a special 


event, This is defi- 


nitely a special time 


above and beyond the 





classy engagement. 
This is when you bring 
out the suit and tic, or 
sometimes a tuxedo, 


Now, 


style of suit is up to 


the choice in 


you, but generally 
vod solid 


Add 


per 








some color and 
sonal style with your 
shirt and tie selection, 
I personally believe 


that most women enjoy the dark blue suit with black shoes; it’s hard to g 





wrong with, and is a favorite. When dressing for the formal date, above the 
casual and classy dates, you should seck perfection with your outfit. It is 


reflective of the celebration that you're hav 





g with that special woman. 


The time, care, and concern that you give to the way you look for those 








sured moments, are highly regarded by the discerniny 





woman, 





nd attention on the way we look 





As women we spend quite a bit of time 


for our men. ‘To have the woman in your life know that you are giving her 





that same type of attention is priceless. So gentlemen, the next time you 





take a lady out for that special evening, think about these guidelines. With 
alittle extra time and effort, you will make her feel that she is truly appre- 


ciated by you. 
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